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ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 


CAN-PAK FLOOR PLAN 


1. Drive, pen and knock cattle 

2. Shackle and help knock 

3. Stick and scalp 

4. Tag and cut off heads, dehorn and 
flush 

5. Skin and break right leg, butt, 
transfer and remove shackle 

6. Skin and break left leg, butt, and 
insert second trolley 

7. Skin and remove front feet, clean 
weasand, open brisket 

8. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 


Takes up less space 





9. Rump, pull tails and drop bungs 
10. Skin flanks, split aitch bone, clear 
rosettes and pull hide 
11. Pull fells, back and drop hid 
in chute 
12. Eviscerate ‘ 
13. Remove viscera from inspection table 
14. Splitting 
15. Bruise trimmer 
16. Washing 
17. Scale, grade and scribe 
18. Shrouding 
19. Help shroud and place in cooler 
20. Trucking and janitor 


Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 


Here is a new, low cost Can-Pak hydraulic hide pullet 
for capacities up to 45 cattle per hour. Remember 
nothing approaches the efficiency of a mechanical 
hide puller. 


“Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ 


Ask Globe today for more details on this new, compact system for cattle killing. 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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PFIZER ERYTHORBIC ACID. KEPT HIM THAT WAY 


@ When your processed meats go 
to market their color is at its sales- 
appealing best. However even the 
highest quality meats suffer from 
color fading in the dealer’s show- 
case, and thus lose sales, unless 
they are properly protected. Pfizer 
Erythorbic Acid (Isoascorbic 
Acid) gives you this protection 
eficiently and inexpensively. 

Just a few ounces of Erythorbic 
Acid (Isoascorbic Acid) or Sodium 
Erythorbate (Sodium Isoascor- 
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(isoascorbic Acid) 


bate), added to the pump pickle 
for hams, during the chop for 
franks, bolognas and luncheon 
meats, or sprayed on pre-sliced 
ham and bacon, will assure you of 
a meat product that will retain all 
of its original eye-appeal and 
sales-appeal. 

For additional information and 
technical data on Erythorbic Acid 
(Isoascorbic Acid) write for Tech- 
nical Bulletin 94—Pfizer Products 
for the Meat Industry. 


1959 
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Science for the 
World’s Well-Being 


Quality Ingredients 
for the Food Industry 
for Over a Century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, II1.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 














The big PLUS 


Sausage sticks get quick rinse after short soak in soak tank 


Packer totals up $6000 


yearly saving on cleaning job 


BIG SAVINGS stem not so much from cost of clean- 
ing compounds as they do from eliminating the 
“hidden” costs of cleaning. For example: 

Each week, a midwest packer was cleaning 3660 
stainless steel sausage sticks by hand. His cleaning 
compound cost was low. 

But look what happened when the Oakite man rec- 
ommended using a soak tank with Oakite Rustripper 
solution! At once, sticks emerged better-looking, 
brighter. After running 43,920 sticks in 3 months, 
the company figured its overall saving as $6000 per 
year. 

And it was found that the same material brought 
additional savings cleaning black iron hog and beef 
trolleys and stainless meat molds. 


The big PLUS in Oakite 


You get more from Oakite than just kegs of cleaning 
powder. You get the personal attention of an Oakite 
man with his wide experience; a Coordinated Sanita- 
tion Program that puts all your cleaning operations 
on a maximum results—minimum cost basis. 

It’s like gaining a technically qualified cleaning 
engineer. You get benefits of research and engineer- 
ing in the problems of industrial cleaning... the 
reliability of supply from a nationwide network of 
warehouses ... the latest methods of mechanized 
cleaning . . . unsurpassed materials guaranteed to 
do the job. 

Let your local Oakite man fill in the details. Mean- 
while, send for Bulletin F-7894. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


iPAYSto QUANG: 


use Oakite 
4 J 1909-1959 SCENE 
‘years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. S. and Canada 


in Oakite 
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sell them with 
Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


ONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products ... improves color appeal . . . pro- 
tects flavor ... reduces shrinkage .. . shortens curing time 
available in bulk, and as CURONA WAFERS — 

premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY, INC. 
180 Madison Ave., New York 16, N.Y. 


| Please send FREE working samples of: 


(1 CURONA POWDER [] CURONA WAFERS 
NAME_ pce ee 
COMPANY. 

ADDRESS 














WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N. Y. 
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CANCOs 4x 











SANDWICH 
SIZE 
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nvenience is the watchword in 
urants, cafeterias and institutions 
here. That’s why your meat pack- 
in Canco’s new 4" x 4" Luncheon 
t Can means sure-fire sales. 
count the convenient benefits 
ew can offers! It’s sandwich size— 
up service and reduce service 
. That’s because your meat is cut 
y and efficiently to fit the bread 
ut overhang. This feature alone 


d be enough to gain sales success 
his can, 


co 
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“Self-tracking’’ tear strip winds surely—without spirals @ 


Yet Canco gives you so much more! 
For instance: the exclusive and popular 
We-Stich lining. No more prying 
or shaking to remove meat. This 
Woe-Stiek can \ets meat slip right 
out! Then too, this can offers ease of 
opening. The new “‘self-tracking”’ tear 
strip winds surely and evenly every time 
—with no chance of spirals.' 

For further information, call your 
Canco salesman. Also, ask him about 
Canco’s other cans for meat. There’s a 
complete line . . . all sales winners! 


New York - Chicago 
New Orleans - San Francisco 














Engineering the temperature... 
WITH VAPOMATIC DEFROSTING FOR AMMONIA* 
Recold ammonia coils will safely withstand full 
condensing pressures without the use of pressure- 


limiting devices. The reason? Only steel is utilized 
in the refrigeration and defrost circuits. 


*Complete piping and contro/ diagrams for automatic and manual 
defrosting are now available. Write for: Vapomatic Defrosting for Ammonia 


TR JEX COI LID CORPORATION 


7250 East Slauson Avenue, Los Angeles 22, California 
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ABET by Aromix 


ABET is a special seasoning product 
which not only flavors in itself, but also 
brings out natural good tastes in meats. 
ABET — like all Aromix seasonings — is 
specifically blended to enhance any taste 
formula. No need to change your present 
product formula—just add ABET. 

Users of ABET have been able to obtain a 
premium price for their quality products. 
Let Aromix show you how ABET— 
adapted specifically for your products— 
will make your sales rise in the most rug- 
ged competition. 


MIX 


1401-1415 WEST HUBBARD ST. ; ( { R P | R A Ea : CHICAGO 22, ILLINOIS 


' 


ARY ME CORDIALLY INVITES YOU TO 


OUR HOSPITALITY ROOMS TO MEET A SPARK- 
LING NEW MEAT INDUSTRY PERSONALITY— 
CHEF ABET AT THE INITIMIPA CONVEN- 
TION, APRIL 16-19. WE'LL BE IN ROOMS 895- 
896 OF THE PALMER HOUSE 


DISTINCTIVE CUSTOM BLENDED SEASONINGS 
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PN SPECO’S 


Knives & Plates 
at 
NIMPA 


Pick up your copy of Speco's 

new 1959 Plate & Knife Catalog 
and Plate Ordering Guide... 
FREE 









BOOTHS 85-86-87 
PALMER HOUSE 


CHICAGO - APRIL 16 - 19 


Here’s hoping we'll see you at Chicago in April 
to show you the new Speco products... to tell you 
about new Speco methods .. . to exchange ideas 
on how to get cooler, cleaner cuts with Speco 
meat grinding plates and knives. If you have a spe- 
cial grinding job or need plates tailor-made to your 
specifications, come in and talk to our engineers. 





C-D Retaining Bear-Ring 


C-D Retaining Bear-Ring for cleaner, cooler cuts 


This new retaining bearing promotes cleaner cuts 
because it holds plate and knife in perfect align- 
ment at all times. Product temperature rise is re- 
duced because the friction free center bearing 
dissipates all heat to the bowl—not to the meat. 





C-D No. 7 Grinder Knife 


co saahenennaneiemmieamee | 


C-D No. 7 Grinder Knife for pork products 


Does an excellent job on pork products. The angle 
set of the 41%” long blades gives a shear cutting 
edge. Only for 85%” diameter plates. 


Self-Sharpening C-D X-L Grinder Knife 


Features self-sharpening blades that stay razor sharp 
for the life of the 3/16” cutting edge. 2- and 4-arm 
styles available. Only for 854%” diameter plates. 





C-D X-L Grinder Knife 


WRITE FOR NEW 1959 CATALOG AND PLATE ORDERING GUIDE 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road e Schiller Park, Illinois 
GLadstone 5-7240 (Chicago) 




















NIMPA 
Conventioneers 
Visit Us 
PALMER HOUSE 
Room 890 


Nee us at 
Booths 47 & 48 


Main Exhibition Floor 
April 16-19 





. . . for facts on the 
newest, most natural 
manufactured sausage 


casing on today’s market. 


BRECHTEEN 
CASINGS 


The fine flavor of 
animal tissue, plus 


e EYE APPEAL 
e UNIFORMITY 
e LOWEST COST 
¢ PRINTED OR PLAIN 





. and we'll prove itl 


BRECHTEEN} 


CORPORATION 
4706 S. ADA ST.. CHICAGO ? 








————« 
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...1t’s lifelike MILPRINT rotogravure e} 


Flavor appeal so realistic and insistent that it commands shopper 

attention and compels sales... that’s the result of the painstaking 
‘‘Milprint touch” in rotogravure! Complete ‘‘one-shop”’ control of 

every step from platemaking to press run gives you a finished 

package of incomparable quality ... designed by experts to 

stop, tell and sell more customers for you every hour. 


cellophane bag 


Put Milprint rotogravure to work for you, backed by over fifty years 
of Milprint experience and the converting industry’s most complete 
facilities. Call your Milprint man—first! 


PACKAGING MATERIALS 


printed cellophane, pliofilm, 
polyethylene, saran, acetate, glassine, 
; pak vitafilm, “‘Mylar’’®, foils, laminations, 
Mo, folding cartons, bags, 
ALL BEEF [py e ° 


lithographed displays. 


FRANKS 











general offices, Milwaukee, Wisconsin 


sales offices in principal cities 


cellophane wrapper gs 











PPED, SEASONED, MOLDED, CUBED BEEF 


NET WEIGHT 


TWO POUNDS 
GF senvines 








1. 


: i 
——— “Reg. U. S. Pat. Off. This insert lithographed by Milprint, Inc. # 






















Pre-Sale announcement! * 


COMPLETE PLANT LIQUIDATION 
starts April 29th 





Fried & Reineman 
Now...faster Packing Co., Pittsburgh, Pa. 


BARLIANT’S Everything must be sold! 


nation-wide Approved kill-floor, cutting, sausage-processing, 








rendering, and packaging machinery. 


clearing house 


for new & used Pre-Sale Inspection of Plant 


meat packing on and after April 23rd 
equipment 


A large staff will be on hand to answer your 


As plant liquidation special- questions including the weekend of April 25th-26th 
ists, we offer you the largest 
selection of used packing- 


Senne -cegiieaibet: Aeron For complete illustrated booklet 
specific needs. describing the many special values you'll find, see us at the 
seinen diiniin NIMPA convention 
panna ieeanesll April 16th thru 19th 


tells you—immediately— 
what is available . . . what is 
likely to be available. 


Palmer House, Chicago 
Booth 97—Hospitality Rm. 865 


*See our 2-page ad in April 18th Provisioner 


— a a eee 


List your surplus equip- 
ment with us ... convert 


your idle machinery into 
cash ... trade your idle 
equipment in on wanted 
machinery or equipment. 


1631 S. Michigan Ave. Chicago 16, lll. 
WAbash 2-5550 
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-26th 


1, 1959 





PREFERRED. .BY 
LEADING SAUSAGE-MAKERS 






BUFFALO-STRIDH 










CASING 
; ‘ : ae PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 
best machinery. It has the best reputation... and the best features. BETTER YIELD—better casings. 
i Will save maintenance 
Buffalo machinery is best for you. end tober. 





Write for catalog 
and information 


co en ee en ee 


5 
‘ 
: 

wl 











THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 
They cut clean and cool. 






@ Buffalo 
“Leak-Prooft"’ 
Stuffers 


@ Standard and 
Vacuum Mixers 


@“Direct Cutting” Converters 
We AG Be os PN Se Be Se ee ee ee ee ee ee ee 


, aah incipal Citi 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


See the rest... 
Buy the best... 
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ALL THE SMITHS 





will be on hand at NEMIPA | 


=a DROP IIN .... at room 854 Palmer House .. . every Smith 
5S will be glad to see you... 


and lend a receptive ear to any and all meat 
PY wrapping problems . 


PALMER 
HOUSE 











HeP eS METH earen co- 


CHICAGO 38 + $001 WEST SIXTY-SIXTH STREET + POrtsmouth —O@6 


PAPERS FOR PACKERS FOR OVER FIFTY YEARS 





RMres cu eet eee 
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i[Automation/ 





ATTENTION: Be sure to see us at the NIMPA 
Convention in Chicago . . . BOOTHS 62-63 


BETTCHER INDUSTRIES, INC. 


Precision Tools for Industry 


VERMILION, OHIO Call: WOodward 7-5248 


WOodward 7-3196 
Distributor in Canada: 


C. A. Pemberton & Co. Ltd., Toronto 2, Canada 
Distributor in England: 


Lan-Elec Ltd., Slough, Bucks, England 





| 








HERE IT IS 


ww BETTCHER Whizard 


ELECTRIC BONE TRIMMER 


Whether you trim 5 or 10,000 carcasses per day, 
you can earn new net profits on BEEF, PORK, VEAL or LAMB 


Bettcher Industries, Inc. Vermilion, Ohio 


Yes! We are interested in further information about the Series 500 
WHIZARDS for trimming: 


PORK [] BEEF [] 

We cut up... um hOgs per week. 

We bone........... cattle per week. 
Have Representative call for demonstration O 

Firm: ee AS SSS 

Attention: 

Street: . 


City, Zone, State: .......... 


MAIL COUPON TODAY 





NIMPA membership now offer 
la superhighway to SECURITY 


Unique, Tax-Deductible New Pension and Profit-Sharing Program 
Provided as Service to Members; Several Already Enjoy Benefits 


Every member of the National Independent Meat 
Packers Association can now enjoy a pension and 
profit-sharing plan just like those of the largest 
corporations, and a number of member companies 
already have introduced their own individual plans 
under the NIMPA program. 


The new NIMPA Pension and Profit-Sharing Pro- 
gram is a tremendous pioneering step by an Associa- 
tion in behalf of its members. It means that you and 
your employees, if your company is a NIMPA mem- 
ber, can now enjoy life-time pensions at retirement 
age, life insurance without medical examination, 
capital gains opportunities. 


Through the united action possible by separate 
member companies through their Association, you 
can now havea combination of benefits available in no 
other way . . . benefits that will build a better future 
for you, your family, your business, your employees. 


Eugene M. Klein and Associates, pension and 
profit-sharing consultants, is serving as Plan Co- 
ordinator in assisting NIMPA members to set up 
their own individual plans under the Association 
Program. Through our nation-wide system of Asso- 
ciation Program representatives, we are able to 
extend direct personal service to any member of the 
NIMPA in establishing a pension or profit-sharing 
plan under the national program. 


Our years of experience, our batteries of electronic 
computing equipment, and our national service net- 
work are at your disposal. We salute NIMPA for 
its foresight in bringing the NIMPA Pension and 
Profit-Sharing Program to members, and we are 
proud to serve as its representative in assisting you. 


CHECKLIST OF BENEFITS 





LIFETIME PENSIONS, with the cost entirely tax- 
deductible as a business expense for qualified 
corporations. 


LIFE INSURANCE up to $50,000 without medical 
examination. 

CAPITAL GAINS lump-sum payments in lieu of 
pensions, if desired. 

DISABILITY INCOME when you are ill. 


2 EMPLOYEES OR 2000 OR MORE can be cov- 
ered. You set any reasonable restrictions you 
desire on which employees are to qualify for 
your company’s plan. 


NO FIXED YEARLY COMMITMENT. More funds 
can be put into your plan in high-profit 
years, with smaller payments or none at all 
when profits are lower. 


SIMPLICITY. The work of setting up a trust 
agreement has already been done through 
your Association. Installing your own plan 
under the national program is a simple, easy 
procedure. 

YOUR OWN PLAN, with the exact benefits you 
desire, can be worked out within the frame- 
work of the national program to save you 
money and provide the benefits of a pooling 
of experience with other members. 


PERSONAL CONSULTATION within reach of your 
telephone. 

PROTECTION AGAINST INFLATION, through in- 
vestment of part of your funds in common 
stocks. 


MANY OTHER BENEFITS, available only through 
your membership in the NIMPA. 














Another Important NIMPA Service for the Benefit of Members 


For complete information, call or write national NIMPA headquarters. 
740 llth Street N.W., Washington 1, D. C., or... 





m EUGENE M. KLEIN and Associates 
; NIMPA PLAN COORDINATOR 
General Offices: Superior Building e Cleveland 14, Ohio e TOwer 1-6922 
Representatives in all Principal Cities of the United States and Canada 


THE NATIONAL PROVISIONER, APRIL 11, 195? 




















Reduce pickling costs with Morton ‘999’ salt 


More and more packers are finding that they can re- 
duce pickling costs by using phosphates compatible 
with inexpensive, high-purity Morton ‘999" Salt. 

Unlike ordinary salt, Morton ‘999’ is commercially 
calcium-free and will not combine with phosphates to 
cause insoluble calcium phosphate and cloudy brine. 
Unlike ordinary salt, Morton ‘999’ also insures cleaner, 
more uniform flavor because it is entirely free of both 
bitter calcium and magnesium compounds. Morton 
999" Salt never varies in quality whether you buy it in 
bags or bulk. ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the objectionable trace 
metals, copper and iron. 
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INDUSTRIAL DIVISION @ 


Talk to a Morton Brine Engineer—Find out how you 
can save with Morton ‘999° Salt. 

A letter, wire or phone call will bring a Morton man 
to your plant to determine the dollars you can save by 
switching to Morton ‘999" Salt. Contact us today. 


LT 


Dept. NP4, 110 No. Wacker Drive, Chicago 6, Illinois 














B. HELLER 
WEIGHS 


THE 
“DIFFERENCE 








@ bull Meat Brand Binder—a mixture of five cereal grains, selected and laboratory 
controlled for their moisture absorption and retention abilities—consistently absorbs 
and holds up to six times its own weight in flavor-full meat juices and permissable 
moisture, providing a tastier, better textured, heavier, plumper sausage of highest quality 


and greatest profit. Case in point: two tests, conducted concurrently, showed the follow- 
ing results: 


TEST A: BULL MEAT BRAND BINDER TEST B: OTHER SAUSAGE BINDER 
BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 LBs. PORK’ TRIMMINGS 120 LBs. 
ICE 206- LBs. ICE 161 LBs. 
SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 
BULL MEAT BRAND BINDER 17 LBs. OTHER SAUSAGE BINDER 17 LBs. 


GROSS WEIGHT 636 LBs. GROSS WEIGHT 591 Les. 


FINISHED WEIGHT AFTER FINISHED WEIGHT AFTER 
SMOKING AND COOKING 584 LBs. SMOKING AND COOKING 538 LBs. 





Yield increase using Bull Meat Brand Binder in Test A over ordinary binder in Test B.. . 46 lbs. 


Here’s increased yield that provides more sales dollars and higher profits. Proof? The 
cash value—added profit—of Test A’s increased yield over Test B is $18.40, assuming 
an average wholesale value of $0.40 per pound for this type of sausage. Only Bull Meat 
Brand Binder can secure such yield increases. Only Bull Meat Brand Binder can give you 
so high a profit return per dollar spent. Why? Because only Bull Meat Brand Binder contains 
a mixture of five different grains that complement and supplement the natural properties 
of each to provide the increased absorption power that is Bull Meat Brand Binder. 
And with Bull Meat Brand Binder you get the same outstanding profitability every 
time—today, tomorrow and always—because Bull Meat Brand Binder is subject to 
constant laboratory control to assure a positive uniformity unmatched by any other 
binder. Prove the profitability of Bull Meat Brand Binder to yourself. Send for a free 
usable sample, and make the simple test illustrated above. Weigh the difference. Prove 
to yourself that you can’t afford to use anything but Bull Meat Brand Binder. Send 
for your free sample today! Try Bull Meat Brand Binder tomorrow! 


From the laboratories of B. Heller & Co.—purity, uniformity, integrity and Bull Meat Brand Binder 





FREE USABLE SAMPLE! 
Send a free sample of Bull Meat Brand Binder to 


Purity - Uniformity - Integrity Name Title 


B. HELLER & COMPANY |{c 
3925 S. Calumet Avenue 
Chicago 15, IIlinois 
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Address 





City 














See us at NIMPA 
in Room 841 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 
Phone EVergreen 3-6042 


* 


Specialists in Precision 


Grading 
SHEEP—BEEF—HOG 
CASINGS 


* 


ALSO: Exclusive American Representa- 
tives for the following German concerns: 
wien ob eens a. — EDMUND MIENER, STUTTGART 
for Details Today mo FLEISCHEREIMASCHINEN UND 
GERAETE—G 
DRYING Systems Co. + CO. WAL 
Division of Thor Power Tool Company gpa pte: 
: WILH. GAIL'SHE TONWERKE, KG; 
Engineers * Contractors * Manufacturers wads 


GIESSEN-LAHN 
1815 Foster Avenue 
Chicago 40, Illinois 
Phone ARdmore 1-9100 see you at the NIMPA 
convention 


Booth No. 40 


Store 
with 


CITY PRODUCTS 


NATLONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 


LAND, OHIO FEDERAL COLD STORAGE 
MBUS, OHIO FEDERAL COLD STORAGE 

R, ILL. POLAR SERVICE 

ON, TEXAS GALVESTON ICE AND COLD STORAGE 
L, N.Y. CITY PRODUCTS CORPORATION 

CITY, N. J. SEABOARD TERMINAL & REFRIG. 
CITY, KANS. FEDERAL COLD STORAGE 

STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 

PHOENIX, ARIZONA 


CRYSTAL ICE & COLD STORAGE (Two Warehouses) 
PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE C0. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 

SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 

TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 

TULSA, OKLA. TULSA COLD STORAGE 














GENERAL OFFICES 
CITY PRODUCTS CORPORATION 


33S. Clark St., Chicago 3, II 
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STOP EXCESSIVE SHRINKAGE WITH GEBHARDTS 


resenta- 
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Gebhardt’s vaporized air system chills cattle faster with a considerable savings 
on “shrink.” The users of Gebhardts are reporting savings on shrink as high as 


1% (which is six pounds on a 600 Ib. cattle). The shrinkage saving in one year 
often pays for a Gebhardt installation. 


CONTROLLED TEMPERATURE 
CONTROLLED CIRCULATION 


CONTROLLED HUMIDITY 
AIR PURIFICATION 





ADVANCED ENGINEERING CORPORATION 


3625 WEST ELM STREET, MILWAUKEE, WISCONSIN 











It’s the (iiuind tees counts most! 


| PRESCO cures have been building 
N PROCESSING hams, it’s the curing profits for meat packers for over three- 


that enhances the flavor, develops dis- quarters of a century. When you use 
tinctive coloration, protects the delicacy PRESCO cures, your customers can tell 
of texture. And it’s in the curing that the difference. You can tell it too where 
processors save time, build profits. it counts most—by their repeat orders. 


° PRESCO SEASONINGS 


Among the many products for meat processing ; PRESCO FLASH CURE 
originated in our research laboratories are the famous « PRESCO PICKLING SALT . 


> BOARS HEAD SUPER SEASONINGS 


PRESERVALI NE ...nome oF PRESCO pPropucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +« NEW JERSEY 


(mI CANADIAN D/S7RISUTOR: Montour, Lid., Montrec! ) 2 itil ts ta Si i tS 
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Handsome Does As... 


Much of the program at the annual con- 
vention of the National Independent Meat 
Packers Association (see pages 24 and 25) will 
be devoted to exploring the ways in which meat 
packers can reach and establish more friendly 
relations with their numerous “publics.’ 

Along this same line we would like to focus 
attention on the views of a meat packer which 
appear in another article in this issue of the 
PROVISIONER (see page 31). In commenting on 
his reasons for building an attractive plant in an 
attractive setting, this packer said: 

“I believe that part of the distaste with 
which the public regards our industry is due 
to the unattractive and depressing character of 
the quarters in which many firms house their 
operations. Perhaps we should extend ourselves 
more than other businesses in order to overcome 
this prejudice.” 

The situation has improved a little since we 
started on our round of visiting meat plants 
(many hundreds) about 25 years ago. Today, 
fewer establishments can be identified two 
blocks away by their odor, or by the loom of 
weatherbeaten and ramshackle cooling towers 
above their icehouse-like facades. The vogue for 
decorating the exterior with beaten-up slack 
barrels, torn butcher paper and wheel-less 
sausage trucks seems to have diminished. 

At some plants today the officials of a com- 
pany can be reached in clean and pleasant 
ground floor quarters, without the necessity of 
climbing a greasy stair into a blank interrogation 
chamber (chairless) on the second floor, or 
dodging swaying beef quarters, hooks and bar- 
els of trimmings on a slippery loading dock. 
Today, we find that the general offices in many 
small plants do not resemble an unswept lunch- 
room after the rush hour. 

At some of the larger plants it is even possible 
for a school teacher, or a reporter or a business- 
man to reach a company official in his office 
without having to pass the scrutiny of the uni- 
formed roughneck at the gate who supervises 
the entry and egress of trucks and employes. 

Yes, we even find a number of meat plants 
today that might be mistaken for biscuit baker- 
ies, bottling works or other food establishments. 

Perhaps, however, as a first step in public 


} relations we should reverse the old saying into, 


“Handsome does as handsome is.” Maybe if we 
turn a smart and attractive face to our “publics” 
they will decide that meat packers are good 
neighbors and businessmen in the community. 


News and Views 





The Federal government this week ordered Sioux City, Ia., 


seven Sioux City meat processors, a renderer, a stockyards com- 
pany and a produce firm to stop dumping untreated waste into 
the Missouri River. The order, issued by Arthur S. Flemming, 
Secretary of Health, Education and Welfare, was the first such 
directive issued under the federal Water Pollution Control Act 
of 1956. Secretary Flemming told a news conference that Sioux 
City officials have refused to construct needed waste treat- 
ment facilities that are estimated to cost about $8,000,000. He 
said that the city and the companies named in the order have 
until fall to quit dumping waste in the river or begin laying 
plans for construction of waste treatment facilities. If Sioux City 
and the processors decide to build a waste treatment plant, they 
must finish it by January 1, 1963, he added. The Sioux City 
firms are: Armour and Company, Meyer Packing Co., Sanitary 
Rendering Co., Raskin Packing Co., Sioux City Dressed Beef, 
Inc., Sioux City Dressed Pork Co., Sioux City Stock Yards Co., 
Smith Packing Co., Swift & Company and Tri-State Produce Co. 

Flemming described the order as “a key step in a broad pro- 
gram to restore the entire Missouri River to a safe and usable 
condition.” He said the directive was filed following a public 
hearing held under the 1956 law. A similar hearing has been 
requested by the state of Missouri to help clean up a pollution 
problem at St. Joseph, Mo., Flemming announced. 


Keynote Address at the management workshop conference of 


of the National Association of Hotel and Restaurant Meat Pur- 
veyors will be delivered by Charles Lapp, Ph.D., professor of 
marketing at Washington University, St. Louis, and a nationally- 
known speaker, writer and consultant on all phases of sales 
and sales management. The management conference is set 
for Saturday and oe April 18-19, at the Bismarck Hotel, 
Chicago. Prof. Lapp will speak at 8 p.m. Saturday following 
a conference dinner. The Saturday morning program will in- 
clude a report from the standardization of beef cuts committee 
by George Shenson of H. Shenson Co., San Francisco, and 
a discussion of antibiotics and enzymes by Dr. F. E. Deatherage, 
chairman of the department of agricultural biochemistry at 
Ohio State University. Eric Heilbron, comptroller of Pfaelzer 
Brothers, Chicago, a division of Armour and Company, and 
chairman of the association’s accounting committee, will open 
the Saturday afternoon program with a preliminary report on 
returned questionnaires on operating ratios. A bull session then 
will be conducted by Clarence J. Becker, Becker Meat & Pro- 
vision Co., Milwaukee. The Sunday program, from 9 a.m. 
until adjournment at 3:30 p.m., will be devoted to a “Formula 
for Successful Selling in the Institutional Market,” as presented 
by Harold Jaeger, head of the Food Service Institute, assisted 
by Max O. Cullen-of the National Live Stock and Meat Board. 


Major Industry Spokesmen who met with Dr. A. R. Miller 


of the Meat Inspection Division, U. S$. Department of Agri- 
culture, late this week were promised indefinite suspension of 
the effective date of MID Memorandum 269, which would re- 
strict to 30 per cent the fat content of frankfurter, wiener, 
vienna and bologna type sausage. The industry views were pre- 
sented by representatives of the American Meat Institute, Na- 
tional Independent Meat Packers Association, Eastern Meat 
Packers Association and Western States Meat Packers Associa- 
tion. The first three groups have urged that the memorandum, 
which was slated to become effective May 1, be rescinded. 


The Tex-IMPA board of directors voted unanimously this week 


to oppose any modification of the packers’ consent decree of 
1920 and to ask the court’s permission to intervene in the case. 














NIMPA Convention to 
Show Independent 


Packers How Better 


To Reach Their 
“Publics” 


Numerous 


MALL and medium-sized packers, 

who have about as many “pub- 

lics” as possible, will learn more 
about what makes them sit up and 
listen during the 18th annual meet- 
ing of the National Independent Meat 
Packers Association. “Strengthening 
the Voice of the Independent Meat 
Packer” is the theme and goal of the 
convention, which will open on Thurs- 
day, April 16, and continue through 
Sunday, April 19, at the Palmer 
House, Chicago. 

Speakers representing many aspects 
of the industry’s public relations, from 
Congress to customers, will address 
three half-day business sessions end- 
—— Saturday. Sunday will be “Ex- 
hibitors’ Day,” with the entire after- 
noon set aside for visiting the equip- 
ment and supplies exhibition. (See 
page 26 for listing of firms that will 
have exhibits and/or hospitality 
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ght of the four- 
: be NIMPA’s an- 
» vaggtit rty, reception and 

ra hich will be held from 5:30 

/:30 p.m. on Saturday in the Grand 
Ballroom of the hotel. 

Although the official opening of the 
convention will be the business ses- 
sion at 1:30 p.m. Thursday, “kaffee 
klatch” meetings for packers interested 
in beef and hides, industrial relations 
and cost accounting will begin early 
on that morning. 

A closed breakfast session of the 

NIMPA Accounting Conference board 
of directors at 8 a.m. Thursday in 
room 17, club floor, will be followed 
by a general meeting, open to all meat 
“estan beginning at 9:30 a.m. Con- 
erence guest will be Dr. H. Wayne 
Bitting, agricultural economist, U. S. 
Department of Agriculture, Washing- 
ton, D. C. Closed breakfast sessions 
of the beef and hides committee and 
the industrial relations committee also 
are set for 8 a.m. and will be followed 
by general meetings, open to all pack- 
ers, at 9:30 a.m. 

Dr. Bitting recently worked with 
the NIMPA Accounting Conference 
cost committee in the preparation of a 
survey on the “Operating Results of 
the Fresh Pork Operations.” He also 
worked with the frozen food industry 
for two years, during which time that 
industry succeeded in setting up a uni- 
form cost accounting system to guide 
operations. 

Special guests at the general meet- 
ing of the beef and hides committee 
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who will discuss “The Role of Busi- 
nessmen in Politics.” The session will 
be in the Red Lacquer room. 
Hardenbrook’s presentation will fol- 
low an address of welcome and presi- 
dent’s report by NIMPA president 
T. H. (Ted) Broecker, chairman of 
the board of directors, The Klarer 
Co., Louisville. Other NIMPA officers 
and staff members also will make re- 
ports at that session, and Williard 
Weiss of Eugene M. Klein & Asso- 


ciates, Cleveland, will out 









Vice presidents’ reports will be giv- 
en by NIMPA executive vice presi- 
dents J. B. Hawkins, manager of the 
meat packing division, Lykes Bros., 
nc. Tampa, Fla., and Floyd Segel, 
Miident of Wisconsin Packing Co., 
i ~ as well as by the follow- 
Miliee presidents: Eastern, 


Bore “ 






John Krat 







Meekrauss, Inc., Ja- 
maica, N. Y.; COMRtaaaaa . Braun, 
The Braun Brotheroaaae Oc: 
Troy, O.; Midwestern, LloVeag 
» ham, Sioux City Dressed Beef; 





























fearn, Pioneer Provision Co., At- 
Mea., and Southwestern, D. J. 


-_ uston Packing Co., Hous- 
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Bureau; 
he Live- 


fie will be NIMPA gen- 
Main H. Pewett of 
@aghington, D. C.; 





eral counséh@ges 
Weaver & GlasS# 







— treasurer William : ‘i ford, Med- 
““ é .ford’s Inc., Chester.” : 


Nationd a retary John A. Killie 
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Thursday 
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ion Bag- 
ork City, 


4 sales training director Fred Sharpe. 
Breakfast sessions for vice presi- 

dents and directors of NIMPA’s five 

* regional divisions are scheduled for 
5 8:30 a.m. Friday and will be followed 
at 9:30 am. by meetings open to 


members of state meat packers’ asso- 

ciations, NIMPA members and guests 
} within each NIMPA region. The 
meetings will be in the Crystal room 
and four private dining rooms on the 
third floor of the Palmer House. The 
board of trustees of the Wilbur La 
Roe, Jr.. Memorial Foundation will 
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meet in a closed session at 10 a.m. 
Four speakers will address the Fri- 
day business session, which will begin 
at 1:30 p.m. in the Grand Ballroom. 
Rep. Oren Harris (D-Ark.), who is 
chairman of the House committee on 
interstate and foreign commerce and 
has been a member of Congress since 
1940, will discuss “Congressional Re- 
lations of the Meat Industry.” William 
Clark, financial editor of the Chicago 
Tribune, will speak_on “Newspapers, 
vee ar reg er es a Soe 


: Lav an tay eer Or trie ool of 

Agriculture, Purdue University, and 
former U.S. assistant secretary of ag- 
riculture, will tell how “You can Per- 
suade Producers to Like You,” and 
David Dolnick of Chicago, labor- man- 
agement consultant, will discuss what 
and why “Your Employes Want to 
Know.” Before opening his own con- 
sulting office, Dolnick was in charge 
of union contract negotiations as re- 
search director of the Amalgamated 
Meat Cutters and Butcher Workmen 


im of North America, AFL-CIO. 









® 
SS 
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TL 

Saturday’s business session will be- 
at 9:30 a.m. in the Red Lacquer 
Siwith a talk by Chris E. Fink- 
Metiteesident of Little Rock Pack- 
Garmitle Rock, Ark., entitled 
Weeer Looks at Industry 
am Two key officials 
gistence Supply 
Agency, Chicago,*aiggmmpliscuss “The 
Military, a Customer Aagiaamieg a Sales- 
man.” They are Paul emebief of 


the meat, meat products a er- 
foods section, and Lt. Col. Rowamal 


2 
“3 


Public Re: 


Beauchamp, chief of the miff ars” 


agency’s purchasing division. ‘ 

“Eggheads Want to Help” will be the 
topic of Dr. Roy E. Morse, chairman 
of the department of food sciences, 
Rutgers Univetiity, New Brunswick, 
N. J. Concluding speaker on “How 
to Keep Your Best Customer Your 
Best Customer” will be Henry J. 
Eavey, president of Henry J. Eavey, 
Inc., Richmond, Indiana, and the 
president of the Super Market Insti- 
tute, Chicago. 

A related Saturday morning event 
will be the semi-annual meeting of the 
Meat Industry Supply and Equipment 








Association at 10 a.m. in private dining 


room 11, third floor. 


Although no formal program has 
been prepared for convention-goers 
on Sunday, leaving additional time 
for leisurely inspection of exhibits, the 
NIMPA board of directors will meet 
that day to elect officers and decide 


policy. 


Special displays in the Grand Ball- 
room foyer will include a safety ex- 
hibit prepared by the meat packing, 
tanning and leather products section 
of the National Safety Council and 
an exhibit of hides and leather spon- 
sored by the Tanners’ Hide Bureau of 
New York City. The Military Sub- 
sistence and Supply Agency also will 
have a booth in the foyer and will 
answer questions about selling meat to 


the armed forces. 


Convention social events for the 
ladies, in addition to the Saturday 
evening cocktail party and dance, will 
include a Friday morning tour of the 
Merchandise Mart, with luncheon at 
the Merchants and Manufacturers 
Club, and a Saturday noon luncheon 
and fashion show at Marshall Field 
& Co. A group also will attend “The 
Music Man” Thursday evening at the 
Shubert Theatre. Tickets to various 
radio and television programs and sug- 
gestions about places of interest will 
be available at the ladies hospitality 
center in the Grand Ballroom foyer. 

NIMPA executive secretary Killick 
predicted this week that convention 
attendance will set a new high since 
advance reservations were running 
slightly ahead of those a year earlier 
and the 1958 annual meeting topped 


all previous records. 
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Dehairers 
Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop ¢ Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 
Conveyors 
Cookers 
Presses 
Shredders 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 




















MEAT: MACHINES 


entire plant 











CHOP: CUT or J CHOP-CUT 


“BOSS” builds the finest Chop ¢ Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenoys cut, superior 
binding qualities, and absorption of mois- 
ture. Chop ¢ Cut is fitted with six cool 


cutting double bladed knives. 

“BOSS” builds the J Chop Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop ¢ Cut is furnished with twelve 
J shaped adjustable safety knives. 


THE Mies? wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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COMPANY BOOTH NOS. 
Alfa International Corp. ................ 64 
| § Allbright-Nell 
. So Sa 9-10-11-12-13-14 
Anderson, V. D., Co., The, Div. In- 
ternational Basic Economy Corp.54 
MMI 22 ins. cudavacendscsuencvansne= 22 
Automatic Food Shaping Co., Inc.112 
WE Ng. 0-b conn ccassoscecsaaetiesen 97 
Bettcher Industries, Ine. ............ 62-63 
ME COED. <a. 500.) -racescoesesasenstcee 47-48 
Calgon Co., Curafos Div. ........ 109-110 
Gaason, H.. P., & Son, Ine. ........:... 43 
WI TRG. 5-2 5 csccsecccaavecseses 11-12-13-14 
Cincinnati Butchers’ 

a ER SAE ie Ripa 2-3-4-5 
Gemenee COMP. 2.200.555.0020... 36-37-38 
Dalason Products Mfg. Co. .......... 125 
Dohm & Nelke, Ine. ...................... 124 
Dole Refrigerating Co. ................ 31-32 
Du Pom, E. I., De Nemours & 

(1 1 EE Fe ie aR ee yo 
ry PG ens 74 
| 35 
Exact Weight Scale Co. ................ 49 
Famco Div., Allen Gauge & 

RNY a oes re ak cai con ccncsaiias 57 
First Spice Mixing Co., Ine. ........ 52-53 
Freezer Laboratories, Ine. ............ 118 

® French Oil Mill Machinery Co. ....111 
General Machinery Corp. .............. 102 
RE O05, ENG. —......-..000e-c-ceoccee--.- DOG 
Great Lakes Stamp & 

i ee 17-18-19-20 
Griffith Laboratories, Ine. .......... 81-82 
Peerever, Phil, Inc... is cs.. 78 
sie C08 as 5.5250 sk ck 91-92 


Hercules Fasteners, Inc., & 
Vac-Tie Fasteners, Ince. ......75-76-77 





Howe Ice Machine Co. ...................- 88 
Cee Ora Cr, Wnt.) i 39 
ween. (Ge Cok. 15-16 
mC COP 63 35 he epee 90 
Julian Engineering Co., Inc............. 71 


Exhibits and Hospitality 


Exhibition Booths 


Exhibition hours: Thursday and Friday, 9 a.m. to 12 noon and 4 p.m. to 7 p.m.; Saturday, 
| p.m. to 5 p.m.; Sunday, 12 noon to 5 p.m. 


COMPANY BOOTH NOS. 


Kartridg-Pak Machine Co. ............ 26 
Kelematic Machine Corp., Div. of 
Global Industrial Machinery 


NE MRIORERS: CRUST ODE <M SABRDRE ot 44-45 
Kentmaster Mfg. Co., Ine. .............. 66 
Koch Supplies, Ine. .................... 60-61 
Koved: Mille, Ine. ....:;..-c<..0...5000< 98 
Er wetOn COWMENY .........ccecosnce-ccancecke 65 
ity, @ Ce. ee 103-104 
Linker Machines, Ine. ................ 79-80 
Marathon, Division of American 

UNS 04 acco See 67-68-69-70 
Merck & Co., Ine. ...... 105-106-107-108 
Miller & Miller, Ine. ................ 100-101 
Niagara Bottle Washer Mfg. Co., 

Pan Washer Division ................ 29-30 
Pure Carbonic Co., Division of Air 

Reduction Co:, Tie. ico -6i.- ick: 72-73 
Remington Arms Co., Ine. ............ 28 
Royal Packaging Equipment, Inc. ..89 
Stdonn & Co, Ines sc. ccccsccn: 33-34 
Sehmmdt,:C., 'Co:, The 2... 3 46 
Scotsman Ice Machines .......... 121-122 
Seelbach, K.:C., Co., Ines:..2...2.... 7-8 
Smith’s, John E., Sons Co. ............ 836 
RLS SERS BC pee Seema Og aes ee 85-86-87 
Standard Casing Co., Inc., The ..50-51 
mane, Wins J.,. COs: eee 6 
Stein, Sam, Associates Ince. ........ 58-59 


Sweeney Lithograph Co., Ine. ...... 120 
Takamine Laboratory, Division of 


Miles Laboratories, Ine. .............. 1 
Tee Cee Manufacturing Co., The ..21 
Thermo King Corp................... 113-114 
Thor Power Tool Co. .................... 40-41 
"TIDPO?: TiC PNG. «.....000eps ee 115-116 
Townsend Engineering Co. ........ 93-94 
U. S. Slicing Machine 

Crs) Wi See sooo ye 23-24-25 
Ware Oe ey sae ee eee 119 
Wallerstem:.Go.,. Tne: -.022 202 7.99 
Zuber, E. F., Engineering & 

OHS CS oe 5.2... sso 27 


Hospitality Rooms 















COMPANY ROOM NOS. 
Advanced Engineering Corp...828-829 
Allbright-Nell Co., The............ 810-811 
American Viscose Corp., 
Pam Pivinion ce 816 

PINES AGOPOL Asis) oe oe 895-896 
Miiay Miron, Tre iconic 893 
Atlas Casing Corp. ................------- 841 
OE ea: 865 
Brechteen Corp. ..00.......n:..csccscc..0---- 890 
Calgon Company, 

for Curafos Division —...............--2---.--- 864 

Bon. & ORS ear 812-813 

unl- Central Casiztio Corp. ..cc.c:.ccccecied 841 

iced. Cincinnati Butchers’ 

elve RE ee 882-883 
Continental Can Co., Ine. ................ 806 
Cudahy Packing Co., The 1467 
Me 805 
Ekeo-Alcoa Containers, Ine. ........ 827 
First Spice Mixing Co., Inc. ....... 892 
Freezer Laboratories, Ine. ............ 891 
ee, The 831-832 
eon. . 856 
ee. @ Co... 821-822 
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COMPANY ROOM NOS. 
aawnees SIG CO. .2c2cissccasinss 876-877 
Meereh A COt. ING: oe ee 834 
Milwaukee Spice Mills ............ 847-848 
Oppenheimer Casing Co. ...............2 886 
Packers Engineering and 
HOQUIDINENG O05. <<, 002<85c0-c2oec- aed 842 
Preservaline Mfg. Co. ............ 843-844 
St.: dohin -& Coy ne cond cxsueg 820 


Sheffield Chemical, Div. of 

National Dairy Products Corp...804 
omitn, FH. P. Paper Co, =...::.5-... 854 
Smith’s, John E., Sons Co. ............ 836 
Standard Packaging Corp., 

Flexible Packaging Division ...... 859 


Stange, Wm. J., Co. -...2..-.-..... 802-803 
Stein, Sam, Associates Ine. ............ 884 
Takamine Laboratory, Division of 
Miles Laboratories, Ine. ............ 862 
PeetPak,! Ineo) 2.0.3... 22 wea 888-889 
Thor -Pawer: Toor Co. ni 824 
GRC Coe ai ioe ee See a 833 


Visking Company, Div. of 
Union Carbide Corp. ....850-851-852 
Wallerstein * Co.; Ines) 20 Ss 887 
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Help for Packer-Feeder 
in WSMPA Meeting Talk 





Additives and Implants are 


No Panacea in Cattle Feeding 






DR. GLENN E. TAYLOR, Yosemite Veterinary Hospital 
and Supply, discusses merits and drawbacks in hormone 
applications and use of tranquilizers and other substances 
to induce better feed conversion and prevent disease. 


da. feeding of cattle is a highly complex problem. 
Maximum production is what we all seek. I don’t believe 
the average feed yard manager has the training in nu- 
trition, veterinary medicine, laboratory procedures and 
animal husbandry, in addition to his skills in buying and 
marketing, to come to a conclusion on many of the drugs 
and methods that are being used in his feed yard today. 

In the last analysis, there is only one reason for using 
hormones or other food additives and that is to put 
more net money in the pocket of the men who feed 
the cattle. In the next few years we will see more and 
more feed yards go to the hiring of trained personnel 
to aid in deciding what methods should be used in 
feeding cattle. 

No single entity has shaken up the feeding of the 
cattle as much as hormones. Almost all hormone appli- 
cations have their shortcomings and their advantages. 

First let’s discuss Stilbesterol as a feed additive. This 
material has found a great market in the Midwest as 
it lends itself rather well to the feeding practices there. 

However, insofar as the feed additive is concerned, 
you do not get the same stimulation you do with the 
implants used at the level at which we are told to employ 
them. Second, this is the least efficient method of using 
a hormone in that much of the drug passes out in the 
feces and never affects the animal. Third, with the use 
of fat additives in the ration, we seem to have en- 
countered a neutralizing effect to the hormone in the feed. 

Three main implants are used today in our cattle. They 
are Stilbesterol, Synovex and the Sputnik. 

IMPLANT GAINS: Apparently, in the case of the 
Stilbesterol implant, there is no statistically significant 
change in the heifer. The steer implant, used at the 
level of 26 to 30 milligrams for the feeding period, does 
give pretty close to % lb. per day increase in gain when 
a high energy ration is fed. You cannot skimp on feed. 
Because of the stimulation of these animals to increased 
daily gains, they need to be fed better than they have 
ever been fed before. With the Stilbesterol implant, you 
can cut your cost of gains from Ic to 3c, possibly. The 
yield may suffer somewhat. This is still a debatable 
subject. The grade is undoubtedly affected. Most of the 
people who are doing research work on it now say that 
it is down-grading the carcasses about one-third grade. 

The down-grading that I am talking about is apparent 
in the lack of marbling when the carcass is ribbed down. 
This is not always in evidence. Many of the original 
reporters on the Stilbesterol implant gave it their seal 
of approval before it was actually challenged in enough 
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numbers. When the animals are apparently ready for 
Choice, and to the eye you would believe they would 
grade Choice, in many cases they need three weeks to 
finish Choice when they have the Stilbesterol implant. You 
want to remember that those last three weeks are going 
to be almost the most expensive period. 

In Synovex we have two different types of implant for 
heifers and steers. Here again we get a gain which most 
investigators have found very similar to the Stilbesterol 
gain. In my own work I have found it better than Stil- 
besterol implant in the 30 milligram or less dosage. How- 
ever, we have seen no down-grading with the use of 
Synovex on which we can put our finger. 

Moreover, we do not believe that when these ani- 
mals are killed from 60 to 70 days on, that they show 
any down-grading. 

The new Sputnik, with the new additive, gives us from 
2/10 to 4/10 lb. a day gain over any other implant that 
we have used. This is more in evidence at the tail end 
of the feeding period than it is at first. 

FEED ADDITIVES: First among the feed additives 
[ want to mention organic iodine. To my mind, food 
additives have two major objectives. One is to act asa 
conversion aid in producing more pounds of beef for the 
least amount of feed. The second is to act as an insurance 
policy in preventing certain diseases. 

Organic iodine supplies the iodine requirements of the 
animal, and second, it has a specific action toward some 
of our costliest diseases, such as foot rot, woody tongue, 
calf diptheria and liver abscesses. 

The new tranquilizers have received a lot of publicity. 
They aid weaner calves in forgetting their mamas; they 
aid in the treatment of sick cattle, and they aid in re 
ducing the shrinkage of shipping cattle. 3 

We have had a great deal of success in the use o” 
weaner calves, especially those kinds that are taken from 
their mothers in the morning and put on feed in the 
afternoon. Although we can only see a tranquilizer action 
for about 48 hours, it is interesting to know that once 
the fence-walking, bawling, and so forth, have beet 
stopped, they seldom start again. 

We have used tranquilizers a great deal in handling 
sick cattle. Here it is an additive treatment. 

In shipping feeder cattle, what at first appearance 
seemed to be a great thing for us has not proved out 
When shipped cattle are weighed into the feed yard, the 
treated cattle show a tremendous difference over 
non-treated cattle. However, 60 days later we see 00 
difference between the groups. 
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SEALRIGHT-OSWEGO FALLS CORP. 
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SEALRIGHT SHOWS YOU 


How to 
Package Your = 
Meat Specialties 


PROFITABLY 





Sealright Profit-Planned these Plastic-Processed paper pack- 
ages for faster, easier handling of your Meat Specialties. 

3-ouncer or 45-pounder, Sealright engineered these 
great profit-making features into all of their meat special- 
ties packages. You'll find paper easier to fill, a breeze to 
handle and the built-in speed-up factors makes them the 
best meat paper packaging ideas around... and when it 
comes to looks... that NEW, smart, “in-the-round” look 
makes sales at the retail counters and to bulk customers 
as well, as lot easier. 

They’re protected by wonderful, Plastic-Process. This 
means they won’t sog, leak, absorb moisture or odors, 
and the replaceable covers are always Safety-Tite. 
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INVENTORS OF PLASTIC-COATED PAPER MEAT PACKAGING 
SEALRIGHT CO., INC. FULTON, N. Y. NP-4-59 ; 
| package meat lard \ 
Send me samples of your ‘‘Profit-Planned Packages.” | 
My name Title. 
Company name. j 
Address. j 
City. Zone State. | 
i 
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PROFITS 


TOWNSEND 


To increase profits under today’s competitive conditions, requires 


the most modern equipment — equipment like the efficient Model 
52A Townsend Bacon Skinner. 


The feeding arrangement on this machine helps reduce the 
human element by automatically feeding the bacon slab at exactly 
the right instant. This increases production, reduces trimming 
and hence improves the yield. 


No other method approaches the Townsend for close-cutting, 
high-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 

Write for complete information. And also ask about the Town- 


send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 
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LEVEL of illumination can be noted from available light photo of dressing beds. 


A single rail is used for full hoist operations. 


Tidewater Virginia Gets a New Plant at Norfolk 


Y DINT of unstinting 
B effort on six days a 

week and for 15 
hours a day, Polish immi- 
grant Benjamin Perlin de- 
veloped a prosperous meat 
business in Norfolk, Va., 
and in 1958 opened a 
modern, federally inspected 
slaughtering plant for cat- 
tle, calves and hogs. 

In 1917, four years after 
his arrival from Poland, 
Perlin started a small 
butcher shop in Norfolk, 
and his wife took over the 
job of office manager after 
their marriage in 1919. The 
firm moved during 1922 to 
new quarters in the city’s 
wholesale district, and also acquired 
a small abattoir in an outlying sec- 
tion. The company continued to 
grow and the family management 
team was augmented by a son, 
daughter and two sons-in-law. Day- 
to-day management has been pro- 
gressively relinquished to this second 
generation group by the founder. 

The business was incorporated 
under the Perlin Packing Co. name 
in 1956 with Benjamin as chairman 
of the board; son Norman as presi- 
dent; Julius Smith as vice president 
of livestock procurement; Sidney 
Orlins as secretary, and daughter 
Helen Smith as office manager and 
purchasing agent. Orlins and Norman 
Perlin share the responsibilities of 
plant management and sales. 

PURPOSE BEHIND PLAN: By 
1958 the firm’s need for greater fa- 
cilities had become pressing. After 
consulting with architect Henry A. 
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AT THIS CENTRAL station all viscera are prepared and freed of 
fat for renderer's pickup. Scalder shown at left handles tripe. 


Lurie & Associates of Cincinnati, 
management decided to build a new 
plant on the site of its slaughtering 
establishment. There were several 
reasons for the decision. In the first 
lace, the acreage available was suit- 
able for landscaping and would pro- 
vide plenty of space for truck~park- 
ing; elbow room was desirable after 
operating in the relatively cramped 
old wholesale district. 

Moreover, since all the business 
energy and much of the family’s for- 
tune are concentrated in the enter- 
prise, there was every reason to make 
the new plant an attractive one. Nor- 
man Perlin observes that much of 
the public distaste for slaughtering 
and meat processing probably arises 
in part from the unattractive quarters 
in which many packers carry on their 
operations, and believes that industry 
firms should extend themselves in an 
effort to overcome this prejudice. 


Accordingly, the land in 
front of the new Perlin 
plant is landscaped and the 
spacious driveways are 
hardtopped. A flagpole set 
in the center of a lawn 
formed by the driveways 
adds to the park-like ap- 
pearance of the area. 

Other reasons for build- 
ing at the site were more 
utilitarian. The architect 
was able to draw plans 
under which the former 
killing floors were converted 
to other operations and the 
holding cooler was changed 
into a main hot carcass 
cooler. This arrangement 
materially reduced the 
cost of construction and, at the same 
time, permitted orderly expansion of 
facilities and effectively segregated 
the inedible killing and livestock sec- 
tions from the cooler and office areas. 

ARRANGEMENT: The new build- 
ing housing the kill, inedible and 
hide storage areas and the boiler 
room is connected to the older build- 
ing by a corridor. New employe 
comfort rooms, the inspector’s office 
and the sterilization and_ storage 
rooms are ranged on one side of the 
corridor and utilize space from the 
old hog slaughtering floor. Since 
plumbing and other services were 
already located in this area, the con- 
version was an economical one. 

Of four coolers shown in the 
drawing, the two at the right occupy 
space formerly used for beef dress- 
ing, while the one at the upper left 
was once the main carcass cooler. 
Remodeling consolidated the cooler 
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facilities in a central area and took 
advantage of the high head room in 
the old beef floor for the installation 
of rails and Gebhardt ceiling unit 
coolers. The new freezer formerly 
was a supply room. One of the re- 
furbished coolers is equipped with 
boning and packaging equipment so 
that the handling of boned items for 
the freezer is minimized. 

A temperature of —10° F. can 
be maintained in the sharp freezer 
which is refrigerated with Gebhart 
units and will hold approximately 
300,000 pounds. 

A new sales cooler and loading 
dock were added to the cooler block 
along with the office which is not 
shown on the drawing. 

The compressor room flanking the 
other side of the corridor was ex- 
tended and two new Frick com- 
pressors were installed to bring re- 
frigeration tonnage to 150. 





‘OFFICIALS of the company operating the plant are: Sidney Orlins, secretary; Benjamin 
Perlin, chairman of the board; Norman Perlin, president, and Julius Smith, vice president. 
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TOP: Front view of plant shows how the slaughtering building (left) is connected with 
cooler-office building (right). At far right, is the new cement block sharp freezer. BOTTOM: 
Livestock facilities, located at one end of land tract, have been completely rebuilt by firm. 


Slaughtering of hogs, calves and 
cattle is consolidated in the new kill 
building. This section is connected 
with the livestock receiving and 
holding area located at one end of 
the land tract. The livestock facilities 
have been completely rebuilt and in- 


clude a multi-ramp scale house and 
livestock pens. The pens can accom- 
modate approximately 350 head and 
have concrete floors, drains, water 
troughs and a turbine-ventilated roof 
that assures maximum comfort and 
protection. Space between ceiling and 
roof in these pens is used for the 
storage of hay and feed. 

DRESSING: Animals to be slaugh 
tered are assembled in a waiting pen 
and driven to the killing floor. Floor 
work on cattle is done on two pritch 
plate dressing beds. The initial beef 
operations are performed along one 
side of the building’s 75 ft. x 75 ft 
dressing floor. 

Calves and hogs are driven into 
another shackling pen, hoisted with 
Boss equipment and bled in a com- 
mon area. Dehaired and gambreled 
hogs move on a rail spur that com 
nects with the main rail carn 
them past the work platforms whi 
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Just a touch of the toe to the foot pedal lifts the operator to pee | | | 7 





52” in six seconds, or down at a pre-adjusted speed based on 
the operator’s requirements. (Vertical hand control available.) 


s PAYS FOR ITSELF - Considerably increases speed of splitting, 
washing, shrouding; no reach—no stoop—no squat—for better all-day per- 
formance. (Platform comes without swinging saw bracket for use in wash- 
ing and shrouding.) For beef-on-the-rail or single rail systems. 


@ STAYS WHERE YOU PUT IT - When you stop a LefFiell Ele- 
vating Platform at any level it will STAY there—no slipping. 


@ EASILY INSTALLED .- Standard size unit with 33” x 42” plat- 
form requires less than 4’ x 5’ floor space. Self-supporting unit mounts to 
floor. No motor, no pump, no wiring required. Connects to plant air line. 





@ BUILT TO LAST . Years of trouble-free service. Heavy duty ma- 


terials. Ball bearing wheels for smooth up and down action of platform. 


SCOCHSSHSSHSOSSSSHSSSHSHSSHSHSHSSSHSHSHSHSHSHSHSSSHSSSSSSHSSHSSSHSSHSHSSSHSHSHSHSHSHSSSSESSSSSHESESESESESESE 


SIDE-MOVING ELEVATING PLATFORM ES MS wee oo 
FOR BEEF DRESSING ON A CONVEYOR wr re a 





Platform follows moving side of beef and lowers at same time 





Here's the fast, efficient way for washing and shrouding. As conveyor 
brings beef, operator starts dressing with platform at high point. Platform 
moves at approximately same speed as beef and simultaneously lowers 
Operator for easy top-to-bottom washing or shrouding. (Also a timesaver 
for other operations involving carcasses moved by conveyor.) 


The Side-Moving Elevating 
Platform is pre-adjusted to 
match speed of overhead 
conveyor. Operator is auto- 
matically moved to the best 
position to do his job. Re- 
sult, far greater plant effi- 
ciency, with operator fatigue 
1483P FAIRFAX AVENUE + SAN FRANCISCO, CALIF. reduced to a minimum. ; 








For more detailed information write 
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also are used for opening and wash- 
ing calves. The hog scalding and de- 
hairing facilities are separated from 
the balance of the dressing floor space 
by a partition. 

Initial operations on calves, such 
as legging, washing and transferring, 
are performed in another partitioned 
area. Gambreled calves ride on a rail 

wr from this section to connect 
with the main rail on which they are 
moved past the currying, washing 
and opening stations. This main rail 
oes past the inspection platform at 
which the viscera from hogs and 
calves are inspected. 

Inspected plucks are worked up 
here and moved to the cooler, while 
paunches are chuted into a buggy 
for movement to the central paunch 
workup section. 

Paunch contents flow to a Green 
Bay Foundry and Machine Works 
sewage screen and dewatered ma- 
terial is hauled away by farmers. 
Sewage from the plant goes to set- 
tling tanks and skimmings are picked 
up by a local renderer. 

After floor and half hoist work, 
the beef carcasses are landed on a 
single rail for the balance of the op- 
erations. The two beef rails connect 
with the main rail on which the car- 
casses are moved past the scale to 
the central splitting station. An air- 
powered spreader is used to open the 
carcasses for the split with a Best & 
Donovan saw. Air to operate the 
spreader is furnished by a compressor 
placed directly above on steel beams. 
Since the engine room is located at 
some distance from the killing floor, 
this arrangement cuts down consider- 
ably on piping. 

Walls of the killing floor are tiled 
to ceiling height in a restful green 


ACTIVITY on loading dock can be observed from the office. Frozen sides of veal in the 
foreground await loading. In the center, beef cuts are being removed from their long hooks. 
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WORKER curries calf from a platform in curbed area also employed for dressing of hogs. 


INSULATION erectors prepare the Styrofoam 


and the skylight is made of a plastic 
which reduces glare. 

The killing area is large enough to 
permit expansion either through addi- 
tion of extra beef beds or installation 


sheets for application to the freezer walls. 


of a moving inspection table on the 
hog and calf side. 

As carcasses emerge from the kill 
floor, they are picked up by a run- 
around finger conveyor that carries 
them the length of the corridor and 
brings them into the hot carcass 
chill cooler. Apart from the consid- 
eration of using existing facilities, 
the killing floor was located away 
from the coolers because of soil con- 
ditions that made closer placement 
impractical. The runaround conveyor 
minimizes any handling problems in 
connection with the separation. 

Chilled carcasses are moved in a 
direct line to the main sales cooler 
which holds about 100 beef and 100 
calves. Holding rails in the sales 
cooler are equipped with LeFiell 
switches at mid-point to connect 
with the throwout rails. The sales 
cooler lies behind the three-stall re- 
frigerated loading dock with its 
slideaway doors. Loading dock opera- 
tions can be observed from the office. 

Refrigeration in all the coolers is 
furnished by 32 Gebhardt ceiling 


[Continued on page 66] 
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Newspaper Editors Urge More Home-Town News from Packers 





IOWA'S POSITION as nation's leading meat-producing state is reaffirmed in handbook 
on "The Meat and Livestock Industry in lowa and the Nation," presented to Gov. 
Herschel G. Loveless at Des Moines luncheon by lowa meat packers who are members of 
American Meat Institute. Loveless is first governor to be presented with AMI handbook. 
Manual points out that lowa ranks second nationally in meat processing and first in 
production of cattle and hogs. Nearly 25 per cent of U. S. hogs are raised in that 
state. lowa ranks third in production of sheep and lambs. Nearly 30,000 men and women 
are employed in approximately 60 lowa meat packing plants; 1959 payroll probably 
will be nearly $120,000,000. Photo of Des Moines presentation shows (I. to r): O. L. 
Marquesen, manager, Geo. A. Hormel & Co., Fort Dodge; Howard H. Rath, chairman 
of the board, The Rath Packing Co., Waterloo; W. W. McCallum, president, John Morrell & 
Co., Chicago; John Zeis, manager, The lowa Packing Co., Des Moines; Gov. Loveless; 
P. J. Rotundo, plant manager, Oscar Mayer & Co., Davenport; Mrs. Myrtle Elsheimer, 
president, Elsheimer Meat Products, Inc., West Union, la.; R. E. Cowan, manager, Swift 
& Company, Sioux City; M. F. Patee, manager, Kingan division, Hygrade Food Products 
Corp., Storm Lake, la., and H. B. Housh, manager, Wilson & Co., Inc., Cedar Rapids. 
Conference with lowa newspaper editors followed presentation of manual to governor. 
The editors also received copies of the Institute manual and other industry information. 






Newspaper editors would like more 
local news about the meat packing 
plants in their communities, Tow, 
packers were told in the first in , 
series of state-wide meetings betwee 
editors and packers sponsored by the 
American Meat Institute. i 

The meeting in Des Moines fol. 
lowed the formal presentation t 
Gov. Herschel Loveless of the AMI’ 
new manual of facts on the meat and 
livestock industry for Iowa. 

A two-hour discussion of commu 
nications and community _ relations 
problems was led by a four-man 
panel, including W. W. McCallum, 
president of John Morrell & Co, 
which has a major plant in Ottumwa; 
John Donnell, secretary of The Rath 
Packing Co., Waterloo; A. M. Efner, 
city editor of the Ottumwa Courier, 
and J. E. Thorne, managing editor 
of the Waterloo Courier 

Moderator was Oscar G. Mayer, jr, 
president of Oscar Mayer & Co, 
which has a plant in Davenport, la. 
Mayer is chairman of the AMI com- 
mittee on public information. Fifteen 
editors and executives of Iowa news: 
papers in packing cities took part. 

Mayer explained that the confer- 














Fil: * 


P-S-S-T. You're invited to Room 893 
at the Palmer House during the convention. 


Asmus Brothers 


spare no effort to 


produce the world’s finest 


spices and seasonings 


—to make your product 


taste better! 


Aomas Brothers, Inc. 
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KVP, the paper people, are special- 
ists in the field of protective papers 
for meats. We manage and conserve 
3,400,000 acres of forest from which 
we make pulp and paper. We create 
package designs, make our own inks, 
do our own printing. You will find us 
a most dependable source of supply. 


Sold on sight...Thanks to colorful 
KVP Laminated Ham WRAPS 


Your packaged ham designs virtually come ments. We laminate two or three sheet com- 
“alive” and make the saleon KVP Laminated _ binations—providing you with pre-gathered 
Ham Wraps. Superior papers, which we make _ wraps that cut labor costs. 

ourselves, provide the perfect printing surface Writé for samples, and information. 

for the true-to-life colors and appetite-appeal- 
ing illustrations that make your package able 
to dominate a meat counter display. 


Other KVP Papers for Packers: Barrel Liners e 
Box Liners « Bacon Wraps « K-50 Freezer 
Paper « Printed Overwraps for Frozen Meats 

And the commanding outerwrap is just part + Wraps for Green Hams and Bellies « Veal 
of the KVP Ham Wrap story. KVP inner- Wraps « Fore and Hind Quarter Wraps « 
wraps are made to meet your special require- | Primal Cut Wraps « Portion-Control Sheets. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
“Pay: Le, HOUSTON. TEXAS * DEVON, PENNSYLVANIA 
aie dk popu prop STURGIS, MICHIGAN * ESPANOLA, ONTARIO 
HAMILTON, ONTARIO * MONTREAL, QUEBEC 
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See us at the 


NIMPA 
Convention 


BOOTH No. 89 


yal-Vac 


VACUUM 
PACKAGING 
MACHINE 


e up to 5 lbs. per package 


































e minimum 15 packages 
per minute on 1 lb. packs 


e trouble-free maintenance 







ROYAL-VAC : 
REPRESENTATIVES 











are ready to show you how the ROYAL-VAC machine can serve 
you. Write us for technical assistance concerning your partic- 
ular food preservation problem. We will demonstrate the | 
ROYAL-VAC machine. Prices and additional information 
supplied on your request. 


Royal-Vac 


AL PACKAGING MENT, INC. 





lic and community relations problems 
openly and frankly with editors, The 
discussion covered industry relations 
with the public, with farmers and 
with employes and also included such 
subjects as humane slaughter, multi. 

ple farrowing, merit buying of hogs | 
and the economic outlook for the 
meat and livestock industry. WI 

The general attitude was summed § Ru 
up in one editor's comment: “We | 
don’t just want to hear from you 
when there is trouble. We want to 
hear from you all the time. We want § A! 
the good news along with the bad, § Fi 
the little news as well as the big 9 at 
news. We want to know what is § bt 
going on, and the more information 9 sx 
you give us the better job we cando } F 
for the industry as well as for our 
communities.” 

Both editors and industry officials 
praised the discussion as an effective 
means of improving communications 
between the industry and the press 
and securing a better public under- 
standing of industry problems. 

Gov. Loveless, following the pre- 
sentation to him of the Iowa manual, 
commended the meat industry for 
the job it is doing in that state in 
providing a market for livestock and 
jobs for more than 30,000 Iowa resi- 
dents. He also lauded the AMI for 
compiling the manual and arranging 
the state-wide conference with the 
newspaper editors. 

A special report on the current 
livestock situation and the outlook 
for the future was presented by Elliott 
Clifton, Morrell economist. Each edi- 
tor received a copy of the Iowa 
manual and a set of charts and tables 
especially prepared for the occasion. 


New Schenectady Meat Code 


The city council of Schenectady, 
N. Y., has approved a meat code, fok 
lowing a state model, that will assutt 
the city of continuance of a 50 péer 
cent reimbursement from the state for 
meat inspection costs. The action wil 
permit Schenectady abattoirs to ship 
meat to other communities with sim 
lar codes and will prohibit shipment 
into Schenectady of meat from areai 
without an approved code. ; 


ence had been called to discuss pub. ( 
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Sales Managers Workshop 

The third American Meat Instr 
tute sales managers workshop of the 
year will be held on Thursday, Apri 
30, through Saturday, May 2, at the 
Sheraton-Blackstone Hotel, Chicago. 
Details may be obtained from John 
Moninger, department of special serv- 
ices, American Meat Institute, 59 E. 
Van Buren st., Chicago 5, Ill. The 
telephone number is WAbash 2-4686. 
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ntime on FIRESTONES | 


They cut costs on meat deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to TRANSPORT* SUPER ALL TRACTION* 
specify Firestones on all new trucks. Ask about them today at your nearby 


Firestone Dealer or Store—your headquarters for fast, reliable service! SRR ENe 1 

















LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES Fire one 


Enjoy the Voice of Firestone every Monday evening on ABC television 


Copyright 1959, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
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NEW EQUIPMENT and Supplies } 








Further information on equipment and supplies may be obtained by writing to manufacturer 


Gide sms 


direct or writing The Provisioner, using key numbers and coupon below. 


CONVEYOR LINE 
MARKER (NE 746): 
Termed “Rocket,” conveyor 
line marker is introduced 
by Pryor Marking Products, 
Chicago. Attaching to con- 
veyor line or case sealer, 
marker imprints changeable 
data such as codes and 


trademarks on cartons, bags, 





drums, etc. Unit utilizes 
base-lock rubber type, per- 
mitting quick copy changes. 
Available in 1 or 2 in. print- 
ing height models, unit may 
be used by itself, or in 
multiple to mark both top 
and sides or two sides si- 
multaneously. 


SAUSAGE AND HAM 
COOKING TANK (NE 
736): New tank, jacketed 
for low pressure or exhaust 
steam operation, is available 





from Hamilton Kettles, a 
division of Brighton Corp., 


Cincinnati. Standard sizes 
are 600 gallons, 48 x 90x 
32 in., and 180 gallons, 
36 x 36x32 in. Stainless 


steel slated header keeps 
products being cooked sub- 
merged in heated water. 
Leveling feet are adjustable. 


REFRIGERANT CON- 
DENSERS (NE 751): Line 
of evaporative condensers 
applicable to ammonia or 
freon refrigerants is intro- 
duced by Niagara Blower 
Co., New York City. Com- 
ponents, condensing coils, 
casing sections and spray 
equipment are organized 





and sized as line of standard 
units that can be assembled 
as machines to fit close to 
actual capacity needs of 
existing refrigeration plant. 
Provision for direct plant 
expansion according to load 
requirements can also be 
made with equipment. 


SAFETY TREADS (NE 
739): New design for its 
heavy-duty aluminum safe- 
ty treads is announced by 
Wooster Products, Inc., 
Wooster, O. Design has flat 
abrasive surface that pro- 





Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (4-11-59). 


Key Numbers 
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vides “magnetic-like” feel- 
ing when foot touches each 
step. Special abrasive for- 
mula bonded in heavy-duty 
aluminum base gives treads 
sure grip quality on heavy 
traffic stairs. Treads are 9 
in. wide with beveled back 
and fit all steps up to 13 
in. wide. 


MEAT CHOPPER PLATE 
(NE 722): Unit, introduced 





by Pittsburgh-Erie Saw 
Corp., Pittsburgh, Pa., is 
distinquished by an _ en- 
closed hub, which prevents 


black residue from stud 
from getting on meat. 
Chopper plate is furnished 
in sizes,No. 12, 22 and 32 
for grinding hamburger and 
is made of forged wear- 
resistant alloy steel. 


WEIGHING SYSTEM (NE 
737): New opportunities for 
remote recording of weight 
data have been incorporated 
into multi-scan in-motion 


weighing system, developed 





by Toledo Scale Corp., 
Toledo, O. Weight data can 
include such identifying 
items as date, time, clock 
number, lot number, buying 
station, grade and other in- 
formation along with 
weight figures. This com- 





plete weight data can 

be recorded in main offices 
in distant cities, as well as 
in the immediate weighing 
area, through the use of 
teletype equipment, 
Weights are transmitted 
from system to a tape per- 
forator where they are re 
corded in five-channel tape, 
Tape feeds the data to tele. 
type unit which then pro- 
ceeds to transmit it to de. 
sired destination. 


TEMPERATURE CON. 
TROLS (NE 747): Two 
types of temperature con- 
trols are announced by The 
Partlow Corp., New Hart- 
ford, N. Y. “ZC” type, de- 
signed for multi-stage cool- 
ing or heating, is equipped 


with from two to five 


















* ancien 


switches, each of which may 
be independently set to 
operate at any point o 
scale. “ZCC” type has sepa- 
rate auxiliary switch, oper 
ated by temperature set 
knob, which may be pre-set 
to open if knob is tumed 
below predetermined point. 


FLOOR RESURFACER 
(NE 753): Plastic floor 
patching and _ resurfacing 
material has been succes 
fully tested in meat packing 
and other plants. It is said 
to be unaffected by grease, 
oil, detergents and solvents. 
Installed by troweling over 
new or old floors, heavy- 
duty resurfacer is available 
in natural red, green and 
blue from Dasco Chemical 
Co., Inc., Baltimore, Md. 
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High quality franks with superior cure-color are heat processed 

















* 


in up to 50% less time when NEO-CEBITATE is added to emulsion. 


Neo-Cesitate’ Cuts Heat Processing Time for 
Franks to 75-90 Minutes ...Improves Color Too 


Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 











A.M.I.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 Ibs. to half of each type of emul- 
sion. Untreated franks were heat 


processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


ee ee 
*Forcomplete detailsonthe A.M.I.F. study, see Food Technology, Volume1 2, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.1I.F. STUDY 





hia 


Franks cured by 
conventional process 


Heat processing time 120-150 min. 75-90 min. 
Flavor and texture good good 
Peelability good good 
Rate of color fade 3 days 4-5 days 





Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 
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only greater eye appeal and longer 
shelf life but more efficient produc- 
tion as well. 

Gain these advantages by using 
Neo-CEsBiTATE or NEO-CEBICURE 
(Merck brands of sodium isoascor- 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEo-CEBITATE 
or Neo-CesicureE find they can in- 
crease production when smokehouse 
capacity is limited and save on labor 
and operational expenses when in- 
creased output is not required. 

Neo-CEsiTATE and NEo-CEBICURE 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.I.D. approved 
for curing all beef and pork products. 

For literature and samples, contact your 
local Merck representative or write directly. 


MERCK & CO., INC. 
Rahway, N. J. 


Neo-Cesirate and Neo-Cesicure are registered trade- 
marks of Merck & Co., Inc. 
© Merck & Co., Inc. 
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Patapar 


HI -WET-STRENGTH +» GREASE -RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 





Patapar ham boiler 


liners reduce shrinkage 


Packers are increasing the yield of boiled hams by wrapping 
them in creped Patapar Vegetable Parchment before cooking. 
The wet-strength, grease-resisting Patapar helps prevent 
juices from escaping into the cooking water. Juices are reab- 
sorbed by the ham. Shrinkage is reduced. Flavor is improved, 
too. 

Want to try it? Usual sizes are 22”x22” and 24”x24”. We'll 
gladly send you testing samples. 


Have you seen the new 


NNNI ZZ 


Patapare- LUSTER = Parchment 
wrappers for hams and bacon? 


The unique brilliance of Patapar Luster Parchment brings 
new glamour to hams and bacon. These special plastic coated 
wrappers combine glossiness with Patapar’s wet-strength 
and grease-proofness. We’ll furnish the wrappers beautifully 
printed with your present wrapper design ... or if you wish, 
we'll create a colorful new design for you. 

For more information and samples, write telling us your 
requirements. 


VEGETABLE 
PARCHMENT 


=. 
~ 
=. 
. 
-. 
. 
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State-Paid Inspection to 
Begin in Montana in 1960 


At the conclusion of legislative 
sessions in Helena, Mont., the state's 
independent meat packers found 
themselves with a partial victory on 
the record with respect to their long. 
sustained work on a meat inspection 
program. Gov. J. Hugo Aronson signed 
an appropriations bill which included 
$70,000 for meat inspection in exist. 
ing state plants. The appropriations 
will become effective in July, 1960, 

While the Montana Independent 
Meat Packers’ Association was 
the legislators did not see fit to make 
funds available for immediate use, 
satisfaction was felt, nevertheless, at 
this outcome of many years of effort, | 

The Montana Livestock Sanitary 
Board has requested a round-table 
meeting series with the state-inspected 
packers as soon as possible. Pu 
of the proposed talks is to establish 
the scope of the inspection program, 
to provide reasonable limits and to go 
over the many details incident to ad- 
ministration and supervision of the 
work. An initial meeting is planned 
for some time late in April to enable | 
Montana packers to attend the April 
16-19 NIMPA convention in Chicago 
and still be present at the all-impor- 
tant policy discussions with the Mon- 
tana Livestock Sanitary Board. 

Directors of the Montana Inde- 
pendent Meat Packers’ Association 
now plan to draw their group into a 
more closely-knit, effective unit. 


USDA Officials Report on 
Proposed Pork Cut Grading 


Tentative plans to extend govem- 
ment grading to pork cuts were dis 
cussed by David Pettus, director of 
the Livestock Division, Agricultural 
Marketing Service, U. S. Department 
of Agriculture, and John Pierce, 
deputy director of the division, at a 
meeting of the American Meat In- 
stitute provisions committee. 

The AMI committee also discussed 
ham terminology such as “fully- 
cooked” and “ready-to-eat” and rec- 
ommended a national education pro- 
gram to eliminate consumer confusion 
in that area. The committee plans to 
meet in Washington, D. C., on April 
30 and May 1 so members can con- 
fer with federal officials with responsi- 
bilities in the hog-pork field. 





lowa Marketing Measure 


A bill to create a marketing di- | 
vision within the State Department of | 
Agriculture for promotion of Iowa 
farm products was passed by the Iowa 
House of Representatives. 
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You name it... 


STANG 


will season it better! 

























. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 
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TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 





liscussed 
;  “fully- 
and _ree- 
tion pro- 
-onfusion 
plans to 
on April 
can con- 
responsi- 


1. 


















re 

ting di- 
tment of 
of Iowa | 
the Iowa | 


a 








WM. J. STANGE CO., Chicago 12, Ill. « Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 











50-A MICROGROUND SPICE e« NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S. A. 
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We at the Casing House 
will be happy to greet you 

at our plant during 

the NIMPA Convention. Friends 
old and new are 


very welcome. 








< OUR 78th YEAR 3 


eeE RTH. LEVI & CO., ING: 
“THE CASING HOUSE" 


3944 SOUTH HAMILTON AVENUE e 






1952 





CHICAGO, ILLINOIS 


































- BEEF - VEAL - PORK - LAMB { 
» ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 























TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
to your specifications. 





Complete Slaughtering, Packinghouse 
and Sausage Plant Machinery 
and Equipment 


TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, Inc. 


ENGINEERS and CONTRACTORS 


550 W. 53rd St. New York 19, N. Y. 
Phone: CIRCLE 7-5630 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 














No. 2,874,054, METHOD OF 
MAKING SAUSAGE EMULSIONS, 
patented Febru- 
ary 17, 1959 by 
Albert Kircher, 
jr, Downers 
Grove, Ill., and 
Dewey A. Man- 

~ ion, jr., Chicago, 
assignors to The W. J. Fitzpatrick Co., 
Chicago, a corporation of Illinois. 

The method comprises passing 
cooled sausage meat continuously 
through a container, causing the ma- 
terial to be suspended in the con- 
tainer, cutting the material while sus- 
pended in the container at a lineal 
speed of at least 120 feet per second 
and limiting the maximum size of par- 
ticles leaving the container while cool- 
ing the material therein. ; 


No. 2,870,018, DIATHERMA 
TENDERIZING OF MEAT, patented 
January 20, 1959 by Beverly E. Wil- 
liams, San Mateo, Calif., assignor by 
mesne assignments to Hodges Re- 
search and Development Co., New 
York City, a corporation of California. 

The disclosed method for acceler- 
ating the completion of rigor mortis in 
freshly slaughtered beef comprises the 
steps of internally heating the beef 
diathermally to about 105° F., and 
diathermally maintaining the internal 
temperature in the beef for approxi- 
mately three and one-half minutes. 


No. 2,874,060, MANUFACTURE 
OF SAUSAGE AND GROUND 
MEAT PRODUCTS, patented Febru- 
ary 17, 1959 by Earl W. Turner and 
Floyd C, Olson, Madison, Wis., as- 
signors to Oscar Mayer & Co., Inc., 
Chicago, a corporation of Illinois. 

There are 16 claims in this patent 
for a method of preparing meat for 
use in ground meat products. Method 
comprises freezing meat from a 
slaughtered animal before the condi- 
tion of rigor mortis develops therein; 
maintaining the meat in frozen condi- 








tion at a temperature at least as low as 
28° F. until comminution, and com- 
minuting the meat at least coarsely 
while in an unthawed condition and 
promptly dissolving the myosin re- 
leased from the meat in salt present 
for the ground meat formula. 


No. 2,871,508, FILLING MA- 


CHINE HORN, patented February 
3, 1959 by John W. Hill, Chicago, 











assignor to The Globe Co., Chicago, 
a corporation of Illinois. 

For filling continuous lengths of cas- 
ing with sausage meat, the inventor 
provides a tubular member having a 
discharge passageway therein and a 
discharge nose over which the cas- 
ing passes; a barrier about the tubular 
member adjacent the discharge end 
thereof of a size and shape to engage 
tightly the inner surface of the casing 
thereover to close off the portion of 
the casing outwardly of the barrier 
from the portion inwardly thereof, 
and control mechanism associated 
with the member for controlling the 
feed of the casing from the member, 
this control mechanism including suc- 
tion means which are positioned in- 
wardly of the barrier about the tubu'ar 
member. 


No. 2,871,509, SKINNING METH- 
OD AND APPARATUS, patented 
February 3, 1959 by Bernard Poupet, 
of Le Kremlin-Bicetre, France. This 
is a method for 
removing a pelt 
from an animal 
carcass, especial- 
ly that of large 
animals such as 
cattle and the 
like, is disclosed 
comprising slitting a pelt longitudin- 
ally medially of the underside of a 
carcass and from the medial slit along 
the four legs; manually loosening the 
pelt from the legs and a portion of 
the underside of the carcass on each 
side of the longitudinal medial slit; 
suspending the carcass by the fore- 
legs and the hind legs independently 
holding the loosened underside por- 
tions of the pelt at a number of points 
along each side of the carcass so as 
to exert a peeling action on the pelt 
when traction is applied to the car- 
cass, and then pulling the carcass 
from the pelt by exerting a traction 
progressively on the fore and hind 
legs of the animal. 


No. 2,856,114, CARTONS FOR 


FROZEN FOODS, patented October 
14, 1958 by Reynolds Guyer, St. 








Paul, Minn., assignor to Waldorf 
Paper Products Co., located in Ram- 
sey County, Minn., a corporation of 
the state of Minnesota. 

A foldable carton is provided, hav- 
ing a first liner sheet adhered to the 
bottom panel of the carton and over- 
lying side and end walls, as well as 
the bottom panel, and a second liner 
sheet of smaller size, which is secured 
to the top panel. 


No. 2,869,602, MEAT GRINDER, 
patented January 20, 1959 by Theo- 
dore N. Rathjen, a resident of Oak- 
land, California. 

A rotary grinder of the screw con- 
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veyor type is disclosed in the one 
claim of the meat grinder patent, hav- 
ing a perforated discharge disc and 
the rotary cutter being located inside 
the disc. 


No. 2,874,403, RACK FOR FORM- 
ING, SMOKING AND CUTTING 
OF SAUSAGE, SUCH AS FRANK- 
FURTERS AND THE LIKE, pat- 
ented February 24, 1959 by Edward 
D. Lampard, 
Grand View on 
the Hudson, N. Y. 

Forming and 
cutting bar as- 
semblies include 
a first rod hav- 
ing a longitudinal s 
groove and laterally protruding wing 
portions; a second rod also having a 
longitudinal groove and laterally pro- 
truding wing portions, these wing 
portions on the two rods coms the 
jaws of a sausage receiving and form- 
ing device, and a third rod having 
portions thereon mounted in the 
grooves of the first and second rods, 
the third rod having cam surfaces, 
with cutting members pivoted to the 
second rod and having cam engaging 
portions for engaging the cam sur- 
faces of the third rod, these pivoted 
cutting members being disposed ad- 
jacent the wing portions of the first 
two rods for cutting — the cas- 
ing of the sausage which is being 
held between the aforementioned 
wing portions. 





L 11, 1997 
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YOUR PRODUCT SELLS FASTER 


IN CHUB PACKAGE 


-Kartridg-Pak’s automatic machine makes 


complete Chub packages in sizes from 4to 16 0z. 


Now packages bulk pork sausage 


Forms, fills, and closes over 1800 packages per hour 
Continuous —Automatic 


Makes a uniform, attractive 
package which means more 
impulse sales—more repeat 
sales for your product. And it’s 
a convenient package for con- 
sumers to use. Gives added 
protection to your product. 


Forms the package from flat 
roll stock thermoplastic film 
—saran, polyethylene, and 
others. Machine automatically 
closes package ends with wire 
clips made from roll stock wire. 


Printed or plain film can be 
used. Package identification 
can be made by use of printed 
film, or by attaching attractive 
band labels. 


Less total film and less la- 
bor are required with this au- 
tomatic machine which means 
lower production costs. Flat 
film results in reduced film 
costs. Only one operator 
needed. 


Machine accurately meters 
a semi-viscous product to con- 
trol weight. 


Floor space is saved. Ma- 
chine is compact. Size 4 ft. 
wide x 3 ft. deep x 7 ft. high. 


Low upkeep and mainte- 
nance are assured by the ex- 
perience of present users. 


For further details see 
Kartridg-Pak Representative 


1959 Model c ‘‘FAMC)’ 
AUTOMATIC SAUSAGE LIN 


See Page H/Fa 


SEE 
IN BOOTH #57 
AT 
NIMPA 
CONVENTION 


LATEST IMPROVEMENTS 

Link Pepperoni, Polish Sausage as well as Pork Sausage & 

. . . Links sheep and hog casings from 16 mm to 40 mm... aval 
with or without an automatic cut-off device ... adjusts automo 
to casing diameter. 


CAPACITY 
3 ineh oe & up in % Inch in- 


FEATURES : 
Now available in extra long ae 
Easy to install 
Simple to operate 
Saves 60% of your labor cost 


Write for details about a free trial in your sausage kitchen 


“FANMCO”’ automatic 


SAUSAGE LINKER MACHINE 


Division of Allen Gauge & Tool Co. 


421 North Braddock Ave. e Pittsburgh 21, Penn., U.S.A, 
Phone: CHURCHILL 1-6410 


eremen 
UP bys | links per hour 
400 ibs. of Sausage per hour 
10 2200 Ibs. of Pepperoni per hour 








MORRELL 


John Morrell & Co., General Offices, Chicago, Ill. 
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“DOGS DESERVE 
TAYLOR CONTROLS TOO,” 


says ARMOUR 


Armour and Company are proud of the quality of their 
“Dash” Dog Food, processed in their South St. Paul, 
Minnesota, plant. And to guard their fine reputation 
they rely on Taylor automatic controls. 

The Taylor FULSCOPE* Controllers (pictured above 
the retorts) maintain exact processing temperatures. 
They also provide Armour with a continuous record 
to prove correct sterilization. 

With this system, operator attention time is reduced, 


the possibility of human error is eliminated, and 
Armour is sure of a uniform quality product. 

To find out how a Taylor control system can help 
you cut costs and maintain quality, call your Taylor 
Field Engineer. Or write for Catalog SOOMP for de- 
tails of control systems designed specifically for the 
Meat Packing industry. 

Taylor Instrument Companies, Rochester, N. Y., and 


Toronto, Ontario. 
*Reg. U.S. Pat. Off. 


Laylor Lustruments mean ACCURACY FIRST 
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New England Firm Promotes 


’ 9 House-to-House Bacon Sales 
W ra] AT S YO U R LI Ry F . New England housewives serviced 
by the Whiting Milk Co. have only 


one thing to remember when in need 
of bacon — the milkman cometh. The 


OURS IS VEGEX... 


The complete hydrolyzed plant 
protein of unsurpassed quality... 





The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 


PACKER-to-milkman-to-consumer packages 
BUILDS BETTER BUSINESS 


are Mullinix Peek-a-Boo by Milprint. 


New England Provision Co., Ine, 
Boston, is supplying the milk firm with 
packaged sliced bacon on a day-to-day | 
basis for house-to-house sales. 

The private-label bacon is delivered 
to six of the milk company’s various 
depots; the milk route delivery men, 
in turn, order out of these warehouses 
every day. The bacon, along with 
milk, butter, eggs, cottage cheese, ete., 
is then delivered and sold directly to 
housewives on Whiting’s routes, 

The package contains several appe- 
tite-appeal illustrations, cooking sug- 
gestions and a special lock closing. A 
flap, which protects the product 
against light, can be lifted for a peek. 

Bertram C. Tackeff, vice president 
of New England Provision Co., Ine, 
reports that bacon sales have in 
creased beyond the firm’s expecta 
tions. No serious problems have been 
encountered, he adds. 


Stop and see us at the NIMPA convention, 
booth 119, and at our hospitality room, No. 833. 
Let us show you how our line can 

improve YOUR line 


VEGEX COMPANY 
175 Fifth Avenue, New York 10, N. Y. 
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Most Shoppers Read Only 
One Word on Food Package 
Research conducted by R. E. Van 
Rosen Corp., New York City t 
search engineering organization, on 
Mark carcasses faster! Get FREE samples of — ne ie — in a superna 
indicates tha er cent of wo 
HOT-CARCASS LABELS shoppers do not e beyond one word 
identifying a package on display. 
oi eee rv cory fea ren ot nein teens Hag The research project, which ws 
tight... pull off clean as ‘< Said tak teapot: Made of pare undertaken to determine copy leg 
latex-impregnated paper, they come in gangs of 4. bility of a family group of packages in 
(] Send me enough free samples for one day's kill, Our the supermarket environment, sho 
average day’s kill is_ that impulse purchases were made 
() Send me information about other tags & labels. when the product was pictured in 
Name full color on the package or 
Firm Title the contents could be seen in glass 
Midress containers not obstructed by labe ; 
City Pm Of 320 women shoppers questioned, 
191 stated that one outstanding w 
; was all they spotted when making 4 
The National “/ag Company, 344 S. Patterson Blvd., Dayton 1, Ohio purchase. Sixteen said they recognize 
the packaging they want by the over 
all image without reading anything 

















_ See our complete line of tags in the 1958 ‘‘Purchasing Guide,'’ Section K. 
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mmsuurr-ensornormcbae A Sure Ways 
to Improve Sausage Production 


Sweetose—Staley’s Enzyme- 
Converted Corn Syrup— provides these 
important advantages in production 

of table-ready meats! 





packages 


‘int. 


oi , gj |™ 1 Enhanced Flavor 


firm with 


ody | i wy as j 2 Richer, Longer-lasting 


ieliver ae Color 
S various : , ' i. 


oo) i a on aS 3 Better Yield 


ng with : Nea " si A “ a 
oon, | : — } 4 Improved Texture 


irectly to 


< hie S Extended Shelf Life 

king sug- | 

ang 6 Lower Sweetener Costs 
r a peek, ; ~ ——— 


president “ ; ; a a You get definite advantages in improved quality, 
Co., Ine, : : " ™ increased production, bigger profits—when you use 
have . 3 oe & : ; Sweetose, Staley’s enzyme-converted corn syrup, in 
expecta: : your meat products. 
ave been he. For bland, crystal-clear Sweetose assures accurate 
’ ; flavor control... never masks delicate spice and 
meat flavors. And because Sweetose is more than a 
| " a sweetener...it produces a better yield... with 
nly : ; firmer body and noticeably less shrinkage. Due to 
ckage its excellent binding and fat-emulsifying properties, 
.. E. Van me. a Sweetose helps give a smooth, even texture to all 
City 1 17. types of table-ready meats. And thanks to its unique 
ation, on : moisture-retaining qualities, Sweetose extends shelf 
permarket ma life. Gives meat products a wholesome, longer- 
of women ‘ a lasting color with added appetite appeal. 
one word z . , —_ Great as they are, these are but a few of the many 
isplay. ' “* ¥ I ete s Sweetose advantages. Get the full story on how 
Thich was es . ‘ Wi. Sweetose and the Sweetose Automatic Liquid Han- 
opy leg “ake nein sie dling System can give you improved product qual- 
ackages in 4 ity, increased production and bigger profits—while 
it, showed : . saving you up to 96.7% on your sweetener handling 
ere made Os a costs. See your Staley Representative or write 
ictured in : today to: 


or = : fj = A. E. STALEY MFG. CO., DECATUR, ILL. 
n in : lia i . 


Branch Offices: Atlanta * Boston * Chicago « Cleveland * Kansas City 
v labels. New York ¢ Philadelphia * San Francisco « St. Louis 


uestioned, 


ding word Bf A ie rf 
, recog | : Y CE Os G 
y the over- P 


: oO. The Original Enzyme-Converted Corn Syrup 
anything. a 
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MARATHON 


the bacon package tha 


...in the packaging line ... the gal who’s buyin’ 


Zip-Seal, by Marathon, answers the packers’ needs 
for a sealed, machine-closed, efficient bacon package. 
And it’s more than a package—it’s a team! The Zip- 
Seal package and the Zip-Seal machine. The package 
is automatically set up and automatically sealed, 
coded and discharged—a truly tamperproof package 
with large polystyrene window that is not affected by 
changes in temperature or moisture. You have fewer 
damaged packages, lower product loss and greater 
packaging line efficiency. 


, 


ZIP-SEAL 1S MADE FOR MACHINES ZIP-SEAL 


> 21S MADE FOR 


ate 


Biss 


THE MARK 








NZIP-SEAL 


iaipleases everybody! 





...and the one who's fryin’ 


Zip-Seal is convenience personified for the housewife. Its a 

rigidity makes it easy to handle. At home, Zip-Seal opens 1. Lift up flap 
easily by lifting the handy tear flap. The entire tray of perch ons oa 
shingled bacon can be slipped out. Bacon strips are more ae aaa 
easily removed because the rigid carton keeps bacon from 

being pressed together. Unused bacon, on the tray, is rein- 

serted, and package is reclosed tightly for storage. 


Zip-Seal has the features your cus- 
tomers want in a bacon package. We 
know because we asked them. Here 
are typical comments: 


2. Slide out _ “re 
“| noticed right away there was some- bacon tray and y 


thing different. At last a package that remove desired 


will last until the bacon is used up.” eect 


“| like the separate tray the bacon is laid 
out on. You can put back the rest and it 
closes real neat and tight.” 


“Wonderful carton. You can leave the 
bacon right in the carton. So easy to 


store. Best carton | have ever seen.” 3. Replace 


bacon tray and 
reclose by 
tucking flap 
inside package. 


ZIP-SEAL 


IS MADE FOR THE HOUSEWIFE B08 FORE AS 
about the Zip-Seal package and machine 
for your bacon program. Or write Mara 
thon, A Division of American Can Com 
pany, Department 359, Menasha, Wis 
In Canada, Marathon Packages Limited 
100 Sterling Road, Toronto 3. 


MARATHONMPACKAGES 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 





The SHARPLES 


Low Temperature Rendering Process 


made this statement true: 


"The economic returns possible through the 
recovery of defatted protein tissue as an 
edible meat product are such that in many 
cases the protein tissue itself may become 


the main product, and lard or tallow the 


by-product.” 


Check the facts with Sharples ...high quality rendered products which command 
premium prices... practically automatic operation... minimum maintenance... 


the ‘‘plus’’ of edible defatted protein tissue...over 20 Sharples Low 





Temperature Rendering installations across the country... 
Sharples experience and “know-how” applied to your 


operation. Write today. 


Another Sharples Exclusive 


2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH + CLEVELAND DETROIT- CHICAGO» HOUSTON + SAN FRANCISCO-LOS ANGELES: ST. LOUIS: ATLANTA 


Associated Companies and Representatives throughout the World 


THE NATIONAL PROVISIONER, APRIL 11, 1959 





Exceptional Quality Marks 


Carcasses at Barrow Show 


ARGE loin eyes, high yields of 

consumer-demanded primal cuts 
and moderate fat coverings charac- 
terized the winning carcasses in the 
1959 Chicago Barrow Show, recently 
sponsored by the meat packing and 
livestock industries on the Chicago 
market. 

The accompanying tables, which 
summarize the data for the top ten 
carcasses in the two weight classes— 
light weight, 190 to 210 Ibs. on hoof, 
and medium weight, 211 to 230 lbs. 
on hoof—document the meatiness of 
the winning carcasses. 

For example, in the medium weight 
class yields of the four primal cuts 
in a closer than standard packinghouse 
trim ranged from 55.38 per cent of 
chilled carcass weight to 50.84 per 
cent, and the loin eye ranged from 
6.07 sq. in. to 4.04 sq. in. 

The adjusted cut value evaluates 
the carcass in terms of its four primal 
cuts. Developed by Dr. Burdette 
Breidenstein, head of the meat divi- 
sion, University of Illinois, it is an- 
other refinement in hog carcass judg- 
ing that reflects value in terms of 
known consumer demands. 

In developing the formula with 
which these values are tabulated, Dr. 
Breidenstein averaged the price for 
the four primal cuts for a two-year 
period as quoted in the NP “Yellow 
Sheet.” In this study, he established 
a value ratio of 1.000 for picnic; 1.363 
for Boston butt; 1.699 for loin, and 
1.642 for skinned ham. Using these 
figures, the values for the four cuts 
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from each side were determined. 
While this was only one of the 
criteria used in judging the carcasses, 
its employment by the judges gave 
consideration to the carcass meat value 
as determined by prices paid by the 
wholesaler. By itself, a four primal 
cut yield value might be unjust as a 
carcass could have a good yield fig- 


Jones, 


AT LEFT: Checking texture of meat are Miss 
Terry Berman, contest clerk; Dr. Robert 
Bray, University of Wisconsin; Dr. Burdette 
Breidenstein, University of Illinois, and Ken- 
neth Jacobsen, Reliable Packing Co. 
BELOW: Getting a close tally on the loin 
are Larry Caine, Union Stock Yard & Transit 
Co., Reliable's Kenneth Jacobsen, and B. H. 
Union Stock Yard & Transit Co. 


ure because of a heavy shoulder and 
yet have a lower cutability value be- 
cause it was light in the loin, the 
highest priced cut, explained carcass 
judge Kenneth Jacobsen, pork cutting 
superintendent of Reliable Packing 
Co., Chicago. 

In commenting on the carcass con- 
test, the second sponsored by the 





TABLE !: MEDIUM WEIGHT CARCASSES, LIVE WEIGHT 211 to 230 LBS. 


Carcass Placement ! 2 3 
% Skinned ham to 

chilled carcass 
% Loin to chilled 

oS eee 
% Boston butt to 

chilled carcass 
% Picnic to 

chilled carcass _......_ 9.01 
% Yield in four 

primal cuts .......... 55.38 
Adjusted cut value —_. 84.54 
Loin eye, sq. in. ..... 5.26 
Chilled carcass 

weight in Ibs. 167.5 
Loin length (inches) —. 31.4 
Average fat back 

thickness (inches) _.. 1.2 1.3 1.2 


ames Ne. SAT 


18.50 16.40 


5.93 7.33 6.41 


8.72 9.31 


52.92 
80.18 
6.07 


53.34 
80.69 
4.83 


172.5 
30.5 


154.75 
30.9 


4 
19,28 
17.71 
6.87 
8.19 


52.06 
79.29 
5.16 


163.5 
31.9 


1.2 


5 6 7 8 9 


20.11 = 21.60 = -20.74 21.31 22.04 


17.06 16.20 17.26 16.20 17.48 


6.75 5.91 6.33 8.09 6.84 


9.67 8.10 7.9 4.47 


53.59 
80.89 
4.04 


51.81 
79.14 
5.22 


52.29 
79.9% 
4.85 


55.07 
83.01 
5.10 


54.47 


4.77 


155.75 
32.3 


153.45 
29.3 


163.75 
31.6 


161.5 


30.9 30.7 


1.2 1.3 1.3 1.2 1.2 





TABLE 2: LIGHT WEIGHT CARCASSES, LIVE 


Carcass Placement ! 2 3 
% Skinned ham to 

chilled carcass 
% Loin to chilled 

carcass 
% Boston butt to 

chilled carcass _. 
% Picnic to 

chilled carcass 
% Yield in four 

primal cuts ...... 56.32 
Adjusted cut value . 85.72 
Loin eye, sq. in. _..._ 4.54 
Chilled carcass 

weight in Ibs. —...136.25 
Loin length (inches) — 29.3 
Average fat back 

thickness (inches) 


may 7 22.11 = 21.84 


18.38 18.14 16.97 


6.12 6.22 6.64 


9.26 8.61 8.71 


55.08 
84.21 
4.19 


152.25 
29.8 


oe 1.3 


4 
21.68 
17.96 
6.12 
8.38 


54.14 
82.83 
4.34 


147.6 
31.2 


1.3 


WEIGHT 190 to 210 LBS. 
5 6 7 8 9 


21.26 = 20.79 = 20.21 24.19 =. 21.08 


16.80 18.05 17.71 16.56 16.35 


7.29 65 65 6.36 6.22 


7.58 8.52 9.13 8.48 8.65 


52.93 
80.97 
4.36 


53.86 
82.19 
4.16 


53.55 
81.26 
4.32 


52.59 
90.08 
4.86 


52.30 
79.52 
4.65 


135.75 
28.6 


138.0 
31.0 


143.35 
30.5 


150.75 


30.4 30.0 


1.3 1.2 1.3 15 1.2 














the cost-saving trend today 


puts BETTER CONTROL 


On industry’s scales, materials become 
money. Weight records directly affect 
costs, quality, inventories and customer 
billing. That’s why it is so vitally im- 
portant to put Toledos at all weighing 
points . . . where control counts most! 


Major advantages that are yours with 
Toledos are being proven daily in plants 
of every size. Toledos provide more 
complete cost data . . . greater selection 
of models . . . savings in time and ma- 
terials . . . welcome new simplification 
of records and record keeping. You can 
even carry Toledo accuracy directly into 
your accounting and inventory records, 
through weights printed at the scale, or 
transmitted on “electronic wings’’ for 
remote recording. 


There are specialized Toledo units, too, 
for classifying, testing, counting, auto- 
matic batching and bulk weight control. 
So, whatever your weighing need, you 
need Toledos. To help you evaluate 
weighing efficiency in your plant, send 
for the Toledo weighing analysis kit. No 
obligation. TOLEDO SCALE, Division 
of Toledo Scale Corporation, Toledo 
12, Ohio. 


NEW TOLEDO 
PRINTWEIGH® 400” 


... complete printed weight re- 
cords at your fingertips! 


ePrints where you wish on full 
8%” x 11” forms, or on tickets; 
also on strips. 

ePrints full figures, even when 
unit weights are used. 

@6 to 12 bank selective numbering, 
or up to 10 weight symbol keys 
available for weight identifica- 
tion. Consecutive numbering. 
@Date and time may be printed 
automatically. 

eTransmits weight data for re- 
cording by remotely located 
office machines, if desired. 


Ask for Bulletin 2017 


*| TOLEDO 


Greatest Name in Weighing 





TAKING THE PAUSE that warms are 
neth Jacobsen, Reliable Packing Co.; 
Edwin Kline, lowa State College, and B. F 
Jones and Miss Terry Berman, both of Union 
Stock Yard & Transit Co. High-quality car 
casses were the order of the day. - 


Chicago Barrow Show and again held 
in Reliable Packing Co. coolers, the 
judges said there was marked it 
provement over last year’s show in 
the number of good hogs entered. Vit- 
tually all 137 carcasses of hogs slaugh- 
tered were top quality meat-type an 
mals, noted Dr. Edwin Kline, head 
of the meats department, Iowa State 
College. The first 50 in each group 
could well qualify for prizes, he said. 

In making their decisions, the 
judges consider such factors as meat 
color and texture, evidence of seam 
fat, etc., in addition to the statistical 
values tabulated, explained Dr. Robert 
Bray, head of the meats division, Uni 
versity of Wisconsin. 

From the tables, it is evident that 
none of the prize carcasses was @ 
leanless wonder, the seemingly 
formed hog that has nothing but fat 
and bone. Yet, the winners had suf 
ficient fat to assure a flavorful meat 

There were 779 animals entered 00 
the hoof, the largest number to date 
in any of the Chicago Barrow Shows. 

The primary consideration in pick 
ing the winning carcass was its coM- 
sumer value, explained the judges. 
While the final selection was made on 
professional criteria which the average 
consumer would not consider, it none- 
the-less did reflect qualities associated 
with consumer preference such 4 
color, internal fat, etc. 

Most significantly, the depth o 
quality clearly demonstrated that pro 
duction of meat-type hogs is an every 
day possibility if the industries com 
cerned so desire, the judges said. 
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Grease just can’t get through this Daniels Wrap made of greaseproof bacon- pak 


THE FULL BLOOM OF FLAVOR STAYS 
+. and stays... and stays whenever bacon is wrapped and sealed 
in a protective Daniels Wrap. 

Whatever your needs in flexible packaging, our artists and craftsmen 
will design and print the showmanship needed to satisfy the most 
discriminating shopper. Contact the nearest Daniels sales office 
today or write Daniels, Rhinelander, Wisconsin. 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Haverford, Pennsylvania... Akron, Ohio... Omaha, Nebraska... 
» Texas... Los Angeles, California 

4 


PyANIELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators « designers 
of flexible packaging 
multicolor printers 
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=... Product Planned 
SHIELD 








- e@ DETROIT 
1448 Wabash 


¢ FORT WORTH 
1101/N. E. 23rd Street 
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HE increased competition 


nited States | | in today’s meat and lard 


industries demands that more plan- 


Old Storage | ning go into your metal packages. Heekin 


Cans, plain or lithographed, are designed and 


@rporation planned for your individual product. Contact 


Heekin today... there’s no obligation. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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how does YOUR ham compare? 


Not So Good 


check your score! 


Unless your hams rate “EXCELLENT” 
on every count, do what many success- 
ful meat packers have done... USE 


SHUR - AID -PHOS 


The ideal phosphate combination. 
Generous introductory offer, no obliga- 
tion. Just tear out this page, pin it 
to your letterhead and mail to us for 
prompt results. 


THE BALTIMORE 
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Excellent 


weight return 


firmness 
flavor 
texture 
tenderness 


dryness 


SPICE COMPANY 


Baltimore 2, Maryland, U.S.A. 














Students Observe, Evaluate Animals at L. A. Clinic 


An undergraduate clinic held re- 
cently in Los Angeles gave animal 
husbandry and meats students from 
five western agricultural colleges and 
universities an on-the-scene opportu- 
nity to study the correlation of judging 
live animals to judging their carcasses. 

Sponsored by the National Live 
Stock and Meat Board in cooperation 
with livestock and meat interests of 
the Los Angeles area, the clinic was 
the first of three such affairs sched- 
uled by the board this spring for stu- 
dents and faculty members. The other 





two are at Indianapolis, Ind., April 
9-11, and Sioux City, Ia., April 23-25. 

On the first day’s program, students 
observed and evaluated cattle and 
sheep individually and in lots; on the 
last day, they studied the carcasses 
of the same animals. Thus, they were 
able to check on their estimates of the 
live animals. 

Following evaluation of the live 
animals, and also at the time of the 
carcass display, an official evaluation 
committee discussed the cattle and 
sheep with participants. The animals 


PANEL MEMBERS discussing employment opportunities in meat industry are (I. to r.): 
Nelson Crow, publisher of Western Livestock Journal; Fred Cantrell, sales manager, Alpha 
Beta Food Markets; Hamilton Clark, American Cyanamid Co.; F. R. Clymer, general 
manager, Swift & Company; moderator Carl F. Neumann, general manager, National Live 
Stock and Meat Board; Edward Beard, president, Los Angeles Livestock Exchange; E. Fred 
Greene, USDA meat grading service, and J. E. Kelly, personnel manager, Wilson & Co., 
Inc. Panel discussion was part of Los Angeles clinic for students and faculty members. 








represented a wide range of grades 
weight, type, quality and finish. They 
were evaluated according to weight, 
yield and carcass grade. 

The clinic also served to give to 
day’s students a good look at the in. 
dustry which they will enter someday; 
to show them the variety of job op. 
portunities in the livestock and meat 
fields, and to bring together repre. 
sentatives from both the education 
field and industry. 

During the speaking program, rep- 
resentatives of all segments of the in. 
dustry discussed a variety of subjects 
ranging from livestock  aggorsines. and 
“agri-business” through meat proc 
essing trends to meat merchandising 
at the retail level. A highlight was a 
panel discussion and question forum 
on employment opportunities in the 
meat industry. 

Schools represented at the Los An- 
geles clinic were Brigham Young Uni- 
versity, University of California, Uni- 
versity of Nevada, California State 
Polytechnic College and Fresno State 
College. Students attending the clinic 
came from such distant places as Can- 
ada and Argentina, as well as from 
California, Nevada, Utah and Idaho. 

Among those participating in the 
program were E. F. Forbes, president 
of the Western States Meat Packers 





e 





any timing desired. 





Level-Glide Breading Machine, Model MC-1 


NEW? 
LEVEL-GLIDE Steak Dipping Machine—A 


heavy duty trouble-free unit for 
steaks. .. . Approx. 3000# steaks per hour using 
30 seconds dip time. Variable speed drive for 






Processing 


tenderizing 


VISIT US AT BOOTH 58-59 OR HOSPITALITY 
ROOM 884 DURING NIMPA CONVENTION ... 


FD ddd deeded ddd ddd ddd ddd ddd ddd ded ddd ddd) 


LEVEL-GLIDE 


LEVEL-GLIDE Sxcading Machine 


Breads all types of products without pre- 
freezing. Largest production capacity per 
dollar invested. A low cost machine with 
plenty of capacity for your future needs. 


NEW! 
LEVEL-GLIDE Fabricated Steak Production 


Line—A compact, controlled speed production 
line for use in conjunction with your own pattie 
machine and cuber. 





Meat 
A guipment 








Ig 
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SAM STEIN ASSOCIATES, INC. vep~ N-4, BOX 1523 SANDUSKY 


58 
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ies in the NITROGEN FLUSH Certain Laminations Extend 

c Lae THEN VACUUMIZE! For Greatest Product Bloom Longer, Cost 

‘oung Uni- i , 

nia a Product Longevity, Least Residual Less Per Package! 

mula: Oxygen Content! 

resno State yg TABLE | GAS PERMEABILITY TABLE 

4 the clinic OF EXTRUDED LAMINATED FILMS * 

ses as Can- COMBINATION VACUUM AND NITROGEN Oxygen cc/100 Sq. In./day/ Atmospheric Press 

I as from This process consists of vacuumizing the pouch, then Film 39 to 40 F—80% R. H. 

and. Idaho. breaking back with a nitrogen gas and heat sealing. 300 Cello — 200 Poly 5.5 cc 

ing in the No gain pi Rice’ fens oe . rani ot 300 K203 — 200 Poly 0.5 cc 

; ; since a nitrogen breakback does not reduce oxygen ee 

N r — content. Performed the other way of first a nitrogen Be sa 200 Poly 0.2 ec 

at TL aCkers flush, leaving a residual oxygen content of 0.2% and 50 Mylar — 200 Poly 3.0 cc 
then vacuumization, the residual oxygen content 50 K24 — 200 Poly 0.3 cc 

p@oeoers would be reduced further. * 100 Mylar — 200 Poly 1.5:¢¢ 
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Facts about Roto-Wrap 
Nodeil 300 








ve 1-Nitrogen Flushes FIRST! a 
Then Draws a Controlled 
e- Vacuum! 
2-Uses All Transparent and Foil 
th Laminations, Singly Or In 
NIMPA Combination! 
SHOW at sae 
pie 3-Complete Flexibility: Any Width 
a ae Up To 6” and Infinite Length. 
pe *Research Report: “Luncheon Meat Packaging Cost 4-Accurate Product and Two-Side 
tie Analysis and Method Comparisons”—Request your 


copy. 


Film Registration. 
LEASE PLAN AVAILABLE 


Lee e eee eee SSeS eSSSSSGSGeeeeeeeeeeeeeeeeeseeeoooooeooeoeooe 






Roto -Wrap MACHINE CORP. 


sales agent CONAPAC CORPORATION 
120 EAST 13TH STREET, NEW YORK 3, N. Y. 


TL. 


OHIO 
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DICING MACHINE... 
Used by hundreds of leading 


packers, canners, hotels 


and institutions . . EVERYWHERE! 





***Reg. U. S. Trademark" 


Write for Complete 
Details to 


C. E. DIPPEL 


AND COMPANY, INC. 


126 LIBERTY ST., NEW YORK 6, N. Y. 


Phone REctor 2-0380 


< 


The DIANA cuts stew meats... 
fat backs . . . specialties . . . beef 
...lamb.., veal... chicken... 
vegetables . . . and other foods, in 
uniform cubes of desired size. 
The DIANA is hydraulically operated 
. . with automatic feed plunger 
and large feeding funnels. A dial at 
cylinder regulates speed of plunger. 
. + « Has totally enclosed motor and 
pulley assuring sanitary and rugged 
design. Available in two sizes to fit 
your specialized requirements. 





DIANA * 


The Original Dicer 
HUNDREDS IN DAILY USE! 


Manufactured in the United States 





DICES, SLICES & STRIPS 
Dices from %4” to 2” 

Slices plates up to 1%” thick 
Strips up to 5” in length 




















MATADOR SENIOR 
AND JUNIOR GRINDERS 


tid 


Large pitch 

feeder for 

continuous 

rapid grind. 

Has famous Matador principle 
of coarse and fine in one 
operation. Capacity up to 8000 
Ibs. per hour. 








CHAS 


POLLEM@BACH 


2653 OGDEN AVENUE 
HICAGO LLINOI! 


‘ 





Association; E. Fred Greene, assistant 
to the chief of the USDA meat grad. 
ing service; Carl F. Neumann, secre. 
tary-general manager, National Liye 
Stock and Meat Board; F. R. Clymer, 
general manager, Swift & Company, 
J. E. Kelly, personnel manager, Wi. 
son & Co., Inc.; Kenneth R. Franklin, 
director of visual education, Meat 
Board; Duke Wittnebert, Dick Wek, 
W. E. Reidenback and R. L. Worley, 
Swift & Company, and R. J. Nolan, 
western representative, Meat Board, 


National Purveyors’ Group 
Readies New Ad Program 


The National Association of Hotel 
and Restaurant Meat Purveyors is 
inaugurating a public relations-adver. 
tising program to publicize the pw- 
veying industry with the hope that 
the food service industry will look to 
the meat purveyor as a “partner” in 
its operations. 

Slauf Advertising Agency, Chicago, 
has been engaged and the sum of 
$5,000 allocated to institute the pro- 
gram for the balance of the year. 
Plans include full-page ads in the 
May issues of American Restaurant 
Magazine and Restaurant Manage. 
ment and one-third page ads appear 
ing in one or both magazines from 
June to December. 

The ads will feature the services 
performed by meat purveyors, the 
national association, its insignia, and 
the dependence that can be placed 
by the food service industry on one 
who is a member of the association 
and subscribes to its code of ethics. 
A booklet containing the code anda 
list of association members by states 
and cities is being prepared and wil 
be available to any reader of the 
magazines who applies to the pur 
veyors’ association. 

In addition, tearsheets from the 
magazines and postcards repeating 
the advertising copy, with space for 
imprinting names, will be made avail 
able to members for distribution to 
their own customers. 

The program may be enlarged after 
consideration at the association’s 17 
annual meeting. 


N. Z. Meat Officials Visit U. 55 


I. G. Watt, superintendent of meal 
inspection in New Zealand’s Depatt 
ment of Agriculture, and E. Greville 
chief supervising meat grader of the 
Zealand Meat Producers’ Board, have 
arrived in Los Angeles for a six-W 
visit to the United States and Canad 
to study meat inspection and handling 
methods, Greville also plans to stud) 
meat inspection and handling pr 
tices in the United Kingdom. 
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George has the right idea, of course. You just 
can’t beat electricity for dependable refrigeration. 
Now COLDMASTER truck refrigerators provide 
this dependability in an all-electric unit. 


COLDMASTER is the gratifying result of 
years of detailed investigation and research. It 
is the most reliable truck refrigeration unit ever 
designed. COLDMASTER operates independently 
of the truck electrical system. It provides UNI- 
FORM refrigeration regardless of truck engine 
speed in stop and go driving. It requires no 
lubrication and almost no other day - to-day 
maintenance. 


In the more than 4 years that COLDMASTER 
units have been in daily use in all parts of the 
country, their total down-time has been negli- 
gible. These COLDMASTER units have greatly 
reduced maintenance costs for their users .. . 
have compiled a record of dependability unsur- 
passed by any other type of truck refrigeration. 


Investigate COLDMASTER .. . sold and serv- 
iced locally in most major cities. 





OLDMASTER 


DELIVERY TRUCK REFRIGERATION 




















aia 


COLDMASTER REFRIGERATION DIVISION 


MASTER truck refrigeration. 





FILL OUT AND MAIL COUPON TODAY 


Box 120, Construction Machinery Company, Waterloo, lowa 


Please send me full details on cost-saving, worry-free COLD- 














Your name 
Company 
Address 
City State 
ee ee ee ee ee i 
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INTRODUCING | 








The 
ECONOMICAL 
and 
PRACTICAL 


way to use 
Natural Casings 


© Eliminate hand roping 


e Eliminate pear shape of beef i 


bladders 
e Straighten beef bungs 
e Use cheaper sewed casings 
© Minimizes casing breakage 


© Cook and cure product 
uniformly 


© Reduce handling 
© Increase slicing yield 
© Improve appearance 


Learn how Keynet can be 
the Key to your Net profit 


Send for illus- 
trated brochure 
on Ke 

or contact your 
Cudahy Casing 
Representative. 





Keystone Casing Supply Co. 
BOX 451 
Carnegie, Pennsylvania 


Armour to Open Baseball Season With 
Hot Dog Drive Aimed at 'Kid' Market 


POINT-OF-PURCHASE, packaging and merchandising material to be used in baseball-keyed 
hot dog promotion is shown above with men involved in developing the promotion. Seated 
(I. to r.) are: Milton A. Talbert, Armour fresh and smoked sausage sales manager; J. R 
Herd, general manager, Armour processed meat products, and David C. Odegaard, Armour 
fresh and smoked sausage sales supervisor. Standing (I. to r.) are: Jack Modisett, N. W. 
Ayer & Son advertising agency; Noel C. Peltier, Armour advertising and sales promotion 
general manager, and Edward G. Gold, Armour public relations assistant manager. 


Armour and Company, Chicago, 
has enlisted the aid of baseball to 
help food retailers sell more franks 
faster this spring and summer. Open- 
ing pitch of the company’s baseball- 
keyed promotion, which is aimed at 
the big hot dog-consuming “kid” 
market, is timed with the start of the 
major league season. Climax of the 
promotion will synchronize with the 
All Star game in Pittsburgh on July 7. 

Beginning April 13, each Armour 
Star frank package will contain one 
of 20 different baseball trading coins. 
Each coin shows a big-name big 
leaguer, with statistics of his playing 
career on the reverse side. A flag on 
the wrapper calls attention to coin. 

To stimulate the collecting urge 
among young baseball fans, 10 free 
coins will be offered to those sending 
in two Armour Star frank backboards, 
which spell out details of the offer. 

Clincher to the promotion is a con- 
test offering free trips to the 1959 All 
Star game to 18 youngsters. Winners 
and one of their parents will receive 
expense-paid trips to the baseball 
spectacle. An additional 100 winners 


will receive professional model base 
ball gloves, and 1,000 will receive 
official National League _basebalk. 
Basis for the contest is a 25-wor 
statement of “Why I want to see the 
All Star game.” Contestants must sub 
mit the official entry blank packed 
with Armour Star franks. 


Quality Seal Legislation 
Introduced in Michigan 


A “seal of quality” bill backed by 
Gov. G. Mennen Williams has beet 
introduced in the Michigan legislatur 
for the 10th time in 10 years. How 
ever, prospects appear brighter thao 
in past years for the bill to gain legs 
lative approval. It has been en 
by several farm organizations. 

The proposed legislation, long chat 
pioned by Williams, would author 
the state agriculture commission " 
permit oe of Michigan’s top # 
riculture products with a “seal & 
quality.” Standards for qualificatie 
would be set by the commission. 

The measure is designed to b0 
sale of Michigan-grown products. 


THE NATIONAL PROVISIONER, APRIL 11, 1? 








sseball-keyed 
tion. Seated 
nager; J. R 
ard, Armour 
isett, N. W. 
2s promotion 
ger. 


10del base: 
vill receive 
baseballs. 
a 25-word 
- to see the 
s must sub 
ink packed 


} 


backed bi 
iS es 
1 legis 
rears. Hov- 
‘ighter that 
> gain legs 
en en 
tions. 
, long chat 
ld authori 
nmission 
an’s top # 


a “seal L 


ed to 00s 


products. 


prit 11, 1% 





YOU PICK THE 


WINNER 


. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 


CUDAHY ;::;;, CASINGS 


When your wieners and franks wear Cudahy natural sheep and pork casings, they have a 
built-in preference that assures increased volume and profit. You give food store operators 
a better, more attractive product to sell, and you give the consumer a tastier product that 
assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank 


sales...and an improved bank balance. 


4 Cudahy searches the world to bring you the finest selection of natural casings .. .79 
i} different kinds of beef, pork and sheep casings from the four corners of the globe. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and "old-fashioned" taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 


THE NATIONAL PROVISIONER, APRIL 11, 1959 63 








FTC Antitrust Charges Against Kroger, National Tea 
Attack ‘Increasing Concentration in Food Industry’ 


Two of the nation’s major retail 
food chains have been charged by 
the Federal Trade Commission with 
violating the antitrust laws by acquir- 
ing a number of corporations and 
their stores over periods of years. 
The agency, in announcing the ac- 
tions, said it is “attacking increasing 
concentration in the food industry.” 

The FTC complaints were filed 
against The Kroger Co., Cincinnati, 
described as the third largest retail 
chain in the country, and National 
Tea Co., Chicago, described as the 
fifth largest chain. 

National Tea was charged with 
violating the antitrust laws by acquir- 
ing 13 corporations and their approxi- 
mately 440 stores between 1952 and 
1958. The complaint against Kroger 
charged that the Cincinnati-based 
firm illegally acquired more than 40 
*corporations and their approximately 
1,900 stores since 1928. 

Alleging violation of the anti- 
merger law, Section 7 of the Clayton 
Act, in both complaints, the FTC 
said that the effect of the acquisitions 
may be substantially to lessen com- 
petition or tend to create a monopoly 


in the processing, manufacturing, pur- 
chasing and distributing of grocery 
products and in the sale of merchan- 
dise in retail grocery stores. The com- 
plaints also charge that the acquisi- 
tions are unfair methods of competi- 
tion and unfair business practices for- 
bidden by Section 5 of the FTC Act. 

National Tea, the FTC said, has 
purchased more than 1,300 retail 
grocery stores, numerous warehouses, 
packing and processing plants and 
other interests since it began a policy 
of expansion in 1921. The charges, 
however, cover only the ‘acquisitions 
between 1952 and 1958, including 
that of H. A. Smith Markets, Inc., 
Detroit, with a meat packing plant 
and nine supermarkets. The com- 
pany now operates about 883 stores 
in 16 states and many of its items 
are made, processed and packaged 
under trademarks it owns or controls, 
according to the complaint. National 
Tea sales increased from $270,000,- 
000 in 1948 to $661,000,000 in 1957, 
or more than 250 per cent, the FTC 
said. A hearing was set for June 15 
in Chicago. 

According to the complaint against 


Kroger, that company embarked op 

a policy of expansion by —— 

in 1908. Kroger’s approximately sta 
stores in 20 states sell numerous 
items made, processed or packed 
under Kroger-owned or control 
trademarks. The chain maintains dp 
vision headquarters and sub-ware 
houses in 26 large cities, and its net 
sales increased more than 500 pe 
cent in 17 years, from $258,000,000 
in 1940 to more than $1,600,000,00 
in 1957, the FTC said. ig 

Both complaints point out that the 
food industry is the largest segment 
of the American economy. There 
were 385,000 food stores in the 
United States as of 1954. More than 
6,300 had individual sales of $1,000, 
000 or more, and nearly 16,500 re. 
ported sales ranging from $300,000 
to $1,000,000. 

Concentration of grocery store 
sales in large chains has been inten- 
sified through sustained programs of 
corporate acquisitions, the complaints 
assert, Twenty per cent of the stores 
account for more than 72 per cent of 
total sales, and from 1954 to 1957 
36 corporations absorbed 88 grocery 
chains, thus acquiring over $1,500; 
000,000 in total sales. 

The heads of both National Tea 
and Kroger have struck back at the 





‘sc ff 


“ 


™ TEE-CEE «= 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


REPRESENTATIVES 
Northeastern 


Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 


No product lost, cuf or scarred, and no sorting or 


repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 


all users. 


COMPACT—Shipping size is 14" x 14" x 19". Operating 


space required is 14" x 42" to 49". 


MAINTENANCE—The Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 
of erder or adjustment and daily clean up with hot water 


is all that is necessary. 


Southeastern 


Canada 


Walter Presswood, 30 Maybank 


St., Toronto, Canada 
European 
3, Gothenburg, Sweden 


Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 


A. B. Tarmimporten, Torkelsgatan 


FOR FULL 
INFORMATION 
WRITE 


mu Lee Cee 


MANUFACTURING COMPANY | 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 
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= ——__TO ACCOMMODATE HAMS 
_—_WITH GREEN WEIGHT OF 22 POUNDS 


Mepaco’s new 4” x 4” x 27” mold will accommodate a larger ham; or 
a medium ham; or even two 8/10 hams. Pieces and scraps may be used, also. 
Mepaco molds are available in cross section dimensions of 3%” or 4” or 
4Y,”’ square; and in length up to 27”. In all Mepaco molds you get these 
exclusive features: 














onal Tea 


*k at the 


Finished product is firm; no soft ends 

Location of fat is controlled 

There are no air or jelly pockets 

Shrinkage is less due to shorter, uniform cooking time 
Uniform slice yield is 5% higher 


MEPACO HAM FORMER 


A Mepaco mold of appropriate size is po- 
sitioned on loading horn. A seamed and 
fatted ham is placed in forming chamber 
with fat located as desired. Press a valve 
and ham is squared instantly. Press a lever 
and squared ham is forced into mold. Re- 

a clamp and mold is removed from 

» The complete operation requires less 
than 30 seconds. Polyethelene bag may be 
used on horn. 
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FTC charges. H. V. McNamara, 
president of National Tea, termed 
the complaint against his firm as 
“ridiculous” and said it contained 
considerable information, allegations 
and statements which were “com- 
pletely unfounded and untrue.” 
The complaint against Kroger was 
described as “an unwarranted experi- 
mentation with the antitrust laws” by 
Joseph P. Hall, Kroger president. 
Hall said that Krogers growth has 
always followed lawful patterns and 
that the complaint “seems to be com- 
pletely inconsistent with the basic 
tenets of our free enterprise system.” 


Supplemental Funds for 
Humane Slaughter Opposed 


The House subcommittee on agri- 
cultural appropriations has given an 
adverse report on the request for a 
supplemental appropriation of $100,- 
000 for the Agricultural Research 
Service, U. S. Department of Agri- 
culture, to develop and determine 
methods for the humane slaughter of 
various species of livestock. 

“After careful consideration,” the 
report says, “the committee recom- 
mends that no appropriation be made 
in this bill to initiate this activity. 
This is a new program and should 


be viewed in relationship to the over- 
all need of the Department of Agri- 
culture. This will be done when the 
regular 1960 budget estimates are 
considered by the Congress as the 
1960 budget includes an increase of 
$250,000 for this program.” 


Perlin’s New Plant at Norfolk 
[Continued from page 35] 


units. The coolers are equipped with 
Jamison cold storage doors. 

Hides are removed from the killing 
floor through the inedible room into 
a curing area. Since the latter room 
cannot derive secondary refrigera- 
tion from the coolers, it is refrigerated. 

The plant dresses about 500 cattle 
and 400 calves per week. Although 
about 80 per cent of its output is 
distributed locally, management chose 
not to build itself into a limited mar- 
ket and so qualified for federal in- 
spection. President Perlin points out 
that the expansion in beef distribu- 
tion through chain stores, which 
often demand U. S. inspected prod- 
ucts, and the existence of a number of 
military installations in the area, 
make inspection very desirable. 

Killing floor equipment was fur- 
nished by Cincinnati Butchers’ Sup- 
ply Co. of Cincinnati. 


Sharpe Sales Clinic Set 
For South Carolina Group 


The South Carolina Meat Packer: 
Association has scheduled a sql 
clinic, open to all salesmen of me 
ber companies, for Saturday, May 
at the Columbia Hotel, Colum 
The clinic, to begin at 9 a.m, } 
be conducted by Fred Sharpe, d 
tor of sales training for NIMPA. 

Harvey Drafts of Dreher Pag 
Co., Columbia, secretary-treasurey 
the state association, is handling 
rangements for the clinic. Early; 
dications are that the cost will be] 
than $5 per salesman. 


Mid-Pacific Conference 


Approximately 35 mainland 6 
panies were represented at the M 
Pacific Meat Packers Conference @ 
March 20-27 in Honolulu, following 
the annual meeting of the Westem 
States Meat Packers Association in 
Los Angeles. Speakers at the con 
ference, held at the University of 
Hawaii, included Richard Penhallow, 
assistant manager of the Parker 
Ranch. Dr. Oliver Wayman, director 
of the university’s department of ani- 
mal science, led a discussion of the 
islands’ feeding developments. 





SEE THESE UNITS IN OPERATION 





AT THE NIMPA CONVENTION 


THE PALMER HOUSE e CHICAGO 
APRIL 16 THRU 19 








THE NEW DOLE “LEKTRO-CEL" 


MOBILE REFRIGERATION SYSTEMS 
@ FULL CAPACITY HERMETIC COMPRESSOR 
@ COMPLETELY ELECTRIC 


THE NEW DOLE "FREZE-CEL" 


@ SELF-CONTAINED, DOUBLE CONTACT FOOD 
FREEZER FOR THE SMALLER OPERATION 








ON DISPLAY 
IN OUR BOOTHS 
31 AND 32 





EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 


AND 


BONELESS VEAL 


30 YEARS OF SERVICE 
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MODS’. F7 are - ea ee @ SOUND QUALITY CONSTRUCTION 


@ CAREFULLY PLANNED INSTALLATION 
THE ANSWER 


R THE SMALLER 
OPERATION 


6-Station unit: 240—5” x 444” packages per freeze . . . all refrigera- 
tion and hydraulic equipment self-contained . . . uses R22 refrigerant 

.. only 17 sq. ft. of floor space required . . . patented DOLE 
“Thermo-Film” feature increases freezing speed up to 10%... 
installation requires only electrical, water and drain connections. 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILL. 
103 PARK AVENUE, NEW YORK 17, WN. Y. 


Canada: Dole Refrigerating Products Limited, 
Oakville, Ontario 


Model SE Carton Forming & Lining Machine 
automatically forms and 
lines up to 120 cartons 

per minute 


Another high-speed, cost- 
cutting packaging ma- 
chine—Peters Model SE 
Carton Former and Liner 
—cuts roll-fed paper to 
proper size liner sheets... 
then folds liner sheets and 
low cost carton blanks to- 
gether to form perfectly 
shaped lined cartons. Can 
be made adjustable to set 
up a variety of sizes for 
lard, shortening, tea bags, 
cookies, etc. Write for 
catalog describing this and 
other Peters packaging 
machines. 




















For 60 years originators and builders 
fi of high speed automatic packaging and ENGINEERING co. 


bokery machines. 


MACHINERY COMPANY 5127 North Damen Avenue — Chicago 25, Ill. 


4704 Ravenswood Ave., Chicago 40, Il. 


All Phones: LOngbeach 1-9000 West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland | 


. . « Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 
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© IMPROVED ® ELECTRONIC @ AUTOMATIC 


WEIGHING 
-WHILE - 


CONVEYING 


Cuts 
Labor Costs 


Reduces 


“gave? 50.000 year 


Controls 


Production On each sliced bacon line 


- - ON LABOR AND GIVEAWAY! For many satisfied users in the United 

Improves States and Canada, the new improved CASHIN Sliced Bacon Machine SAVES 
up to $50,000 a year or more on each line operating 8 hours a day 5 days4 

Product week! CASHIN uses any size bacon cardboard ... handles any size bellies with 
A ppeal out change . . . handles bellies from 26° to 29° . . . one-half pound and two 


pound as well as one-pound units . . . and also thick-slices! CASHIN Weighing 
& 


While-Conveying makes all other methods obsolete! 


ON DISPLAY AT NIMPA CONVENTION 
APRIL 16-19 
BOOTHS 11, 12, 13, 14, EXHIBITION HALL 
IN ACTION ON COLORED FILM 

ROOMS 812 & 813—PALMER HOUSE WEIGHING-WHILE-CONVEYING 


CASHIN, INC. P. O. BOX 1954, ALB ANY, N. Y. ® F. M. TOBIN, PRESIDEN 
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Swift Promotes Three Members 
Of Chicago Research Staff 


Three major appointments on the 
research staff of Swift & Company, 
Chicago, have 
yen announced 
by Dr. H. E. 
RoBINSON, vice 
president in 
charge of re- 
search. Dr. JOHN 
F. Murpny has 
been appointed 
director of labo- 
ratories; Dr. 
Watter M. UrR- 
BAIN has been 
made director of engineering research, 
and B. T. HENSGEN is associate di- 
rector of o> sypmrin research. 
Dr. Murphy joined Swift’s research 
staff in 1953 as research microbiolo- 
ist. In 1955 he was named head of 
poultry research division and dur- 
ing the last year has served as assis- 
tant to the director of laboratories. 
Dr. Urbain joined the Swift re- 
search staff in 1933. Successively he 
has held the positions of research 


DR. MURPHY 


B. HENSGEN DR. URBAIN 


chemist, head of the physics and 
physical chemistry division and associ- 
ate director of research. As director of 
engineering research, a newly-created 
post, he will supervise the company’s 
development work in automated proc- 
essing methods. 

Hensgen, who began his Swift ca- 
reer in 1934, will direct work in 
equipment development. Since 1946, 
he has been associated with this work, 
heading the department during the 
last six years. 


JOBS 


LAWRENCE F. KELLERMAN has been 
named manager of the Oshkosh, Wis., 
sales unit of Swift & Company, suc- 
ceeding C. E. Warwick. Kellerman 
joined Swift in 1947 at the Oshkosh 
unit and in 1952 transferred to the 
firm’s meat packing plant in South 
St. Paul, Minn. He was appointed 
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The Meat Trail... 


manager of the Sault Ste. Marie, 
Mich., sales unit in 1954, holding that 
position for the past five years. 


Dr. Dan ROsENFIELD has been ap- 
pointed research and new products 
development manager for John Engel- 
horn & Sons, Philadelphia. THomas 
W. Heaty has received a similar ap- 
pointment at Weiland Packing Co., 
Inc., Phoenixville, Pa. Both men 
studied under Dr. Roy Morse, head 
of the food science department at 
Rutgers University. 


S. G. Bett has been appointed su- 
perintendent of the Jacksonville, Fla., 
refinery of Swift & Company. Bell 
succeeds L. K. Harpoe, who is re- 
tiring after 40 years with Swift. 


The promotions of three executives 
cf The Sucher Packing Co., Dayton, 
O., have been announced by Hy 
FEINSTEIN, executive vice president. 
Nick Cr1aMsBro, formerly assistant 
sales manager for the firm, has been 
made general sales manager. EDWARD 
GALLAGHER, former sales supervisor 
for the Cincinnati territory, succeeds 
Ciambro as assistant sales manager. 
EarL MCWILLIAMS, sales supervisor, 
has been named advertising manager. 


C. P. Carrot has been transferred 
to the Oklahoma City plant of Swift 
& Company as plant manager. Carroll 
previously served as manager of the 
company’s Trenton, Mo., plant for the 
past two years. 


PLANTS 


Northside Packing Corp., Brooklyn, 
N. Y., has been granted a charter of 
incorporation listing capital stock of 
200 shares, no par value. Directors 
of the firm are GEorcE J. SCHNEIDER, 
also filer of papers, ELEANOR WEIss 
and WALTER WEIss, JR. 


J. J. Boeckman & Son Packing Co., 
Dayton, has been purchased by 
Harry SAMLER, former president and 
a director of The Sucher Packing Co. 
and Victory Provision Co., both of 
Dayton; his son, Haroip, who for- 
merly headed the purchasing depart- 
ment for Sucher, and JosePH B. MiL- 
LER, former general manager and ex- 
ecutive vice president of the Victory 
firm. The Boeckman company will be 
renamed Samler Packing Co. An ex- 

ansion program, expected to cost 
about $175,000, will begin in early 
summer and is expected to be com- 
pleted in the fall, according to the 
new owners. The plans include a 
building addition to house more cooler 





space, new meat processing machinery 
and more loading docks and office 
area. JOHN BoECKMAN and his son, 
RoserT, who formerly operated the 
packing plant, will retain their two 
retail and wholesale outlets, which 
principally serve restaurants and 
hotels in the area. 


Changes in the names of the fol- 
lowing firms have been announced by 
the Meat Inspection Division of the 
U.S. Department of Agriculture: Poss” 
Famous Foods, Inc., Athens, Ga., 
instead of R. E. Poss & Son; Berkshire 
Foods, Inc., Chicago, instead of 
Howard Coz Co., and Landrey Foods, 
Inc., Muncie, Ind., instead of Landrey 
Food Distributor. 


A $100,000 addition is being con- 
structed at the Regina, Saskatchewan, 
Canada, plant of Burns & Co., Ltd., 
which will give the plant a 55 x 40 
ft. beef sales cooler, complete with 
basement. The cooler has capacity for 
185 carcasses. The basement will be 
used for beef boning. 


The Greater Greeley Improvement 
Co., a coalition of northern Colorado 
businessmen, is issuing $330,000 
worth of 6 per cent debentures to 
finance one-third of the building of a 
proposed meat packing plant at Gree- 
ley, Colo. The plant will be leased 
and operated by a new corporation 





Looks Good—Smells Better! 


FOUR-COLOR ad (shown above), which 
appeared in the April | issue of the Chi- 
cago Tribune, carried the aroma of smoked 
sliced beef. The scented advertisement was 
the spearhead of the 1959 promotional 
campaign being launched by Carl Buddig 
& Co., Chicago. To simulate the scent of 
sweet cured wood smoked meat, 12 per 
cent concentrate of oil of casia, oil of 
clove and maple syrup—all ingredients used 
in the beef curing process—were mixed in 
the color inks used for the advertisement. 
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formed by Monfort Feed Lots of 
Greeley and Capitol Packing Co. of 
Denver. Two Greeley banks are lend- 
ing two-thirds of the money to build 
the new plant. 


Armour and Company has moved 
its Kingston, N. Y., meat distributing 
unit to Poughkeepsie. The firm had 
maintained a distributing office in 
Kingston since 1902. 


Two New York state firms have 
been granted charters of incorporation. 
Red Ribbon Meats, Inc., New York 
City, has been granted a charter list- 
ing capital stock of 100 shares of no 
par value. Directors of the firm are 
Rutu Kiansky, ALICE S. Kassers and 
Rostyn SaMson. Papers were filed 
by NaTHAN TANNENBAUM. C and G 
Products, Inc., Utica, has been granted 
a charter listing capital stock of 200 
shares of no par value, JosEPH J. 
ScarnFaroTti, who filed the papers, 
Mary ANN MILLER and SarauH T. 
BoRELLI are directors of the firm. 


American Fat & Tallow Co., New- 
ark, N. J., has discontinued opera- 
tions temporarily due to damage from 
a recent fire. The firm expects to re- 
sume operations in about three to six 
months, company officials have noti- 
fied the NP. 


Construction of a packing plant to 
be erected in Port-Au-Prince, Haiti, 
by Haitian-American Meat and Pro- 
visioner Co., an American group, is 
expected to be completed in August 
or September, according to GorDON 
B. Duvat, president of the group. The 
architect is Hedrick & Standley. Os- 
caR A. ANDERSON, formerly of Armour 


U. S. SAVINGS BOND for $100 was awarded by The Sugardale Provision Co., Canton, 0, 
Allan L. Singer as “Outstanding Young Farmer of the Year" in a contest sponsored by th 
Canton Junior Chamber of Commerce. Pictured above (I. to r.) are William Lavin, vie 
president, Sugardale; Singer; Milton Willen, Canton Junior Chamber of Commerce; 6s 
Baumberger, runner-up in contest, and Louis B. Rock, Assistant U. S. Secretary of Agricul oe 





and Company, Chicago, is handling 
the construction. CHARLEs CAMPBELL, 
also formerly with Armour, will man- 
age the plant when it goes into opera- 
tion. The firm will slaughter and proc- 
ess meats and also will have a small 
plant for the rendering of edible ma- 
terials and lard processing. 


Winchester Packing Co., Hutchin- 
son, Kan., is planning the addition of 
a brick cooling room to its plant. The 
addition is estimated to cost approxi- 
mately $17,000. : 


Hubbard Creamery, Hubbard, Ore., 
has been renamed Voget Meats. The 
company abandoned its creamery 
operations some years ago in favor 
of a wholesale and retail meat business 
plus rental frozen food lockers. The 
firm, which processes ham, bacon and 





NEARLY 500 EMPLOYES of Stark, Wetzel & Co., Inc., Indianapolis, were honored at firm's 
23rd anniversary dinner. A total of 136 employes was awarded Stark & Wetzel-20-, 10-, or 
5-year service pins, and presentation of American Meat Institute pins was made to employes 
who have worked in the meat industry for at least 25 years. Pictured above are six of the 
employes who received AMI 25-year pins. From left to right: Earl M. Prather, Billie Robinson, 
Ernest Talkington, George Stark, company president who presented pins, Sarah E. Holmes, 
John Ehrensperger and Graydon Lower. Stark is chairman of the AMI board of directors. 
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sausage for several other plants in the 
area, is owned by GARFIELD VoceEr, 
Incorporation papers were filed 1 
cently by Voget, R. A. VocET and Age 
REZNICZEK. 4 


The formal opening of the Wilson, 
N. C., plant of Swift & Company i 
scheduled for April 18. The er 
be open for public inspection and 
tentative plans call for guided tous 
of the meat packing facilities. : 


TRAILMARKS 


E. D. Duntop, president of Dunlop 
Meat Products, Inc., Mankato, Minn, 
left last month to tour Franee, 
Germany, Italy, Austria and England 
and visit several German and English 
meat packing plants. In Germany he 
will visit the Livestock Market and 
Slaughter House, Nuremburg; Schalit 
Sausage Co., Ansbach, and Grossman 
Sausage plant, Coburg. 


An intensive promotional campaign 
will be launched this month to intro- 
duce “Henry House,” the new label 
selected for meat products of James 
Henry Packing Co., Seattle, according 
to R. H. (Bup) Burke, jr., vice 
president and plant manager. A new 
color scheme and attractive new pack 
aging for company products are the 


main features of the promotion. 


The annual dinner-dance of the A¥ 
sociated Meat Jobbers of Southem 
California has been set for Sa 
May 2, at the Beverly Hills Hotel, f 
Angeles. UrBAN PaTMAN of Urban 
Patman, Inc., and ALBERT Levi @ 
Elgee Meats, both Los Angeles firms 
are in charge of the event. 


Exuiott S. CiirTon, economist for } 
John Morrell & Co., moved this week 
to the firm’s general office in Chicag?. 
Clifton formerly was at the Ottumr 
wa, Ia., office. The decision to make 
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You owe it to your Company 


to get the ATMOS 


Quality and Service Story! 








FG hat ESS 

















ATMOS means SAVINGS on 


campaign : SHRINKAGE ees LABOR .. LIME 
h to intro 
new label 
s of James 
according 
jR., vice 
rer. A new 


ATMOS air conditioned smokehouses are so 


scientifically designed, engineered and built for ATMOS Has More Built-in Features! 
service that you can always count on uniform color, tisha: onthe tiene sites itihadiel ; 
a zzies 


less ‘ . " a? 
shrinkage, bigger yields, minimum maintenance Panel Joints . . . Sealed with Sponge Rubber Gaskets! 


and real operating economy. Shower Piping and Sprays! 
Heat and Smoke Leak-Proof Doors! 
Even Steel Flooring, if desired! 


All inquiries should be addressed to appropriate representative— 
® Canadian Inquiries to: @ Western States Representative: 
McGruer, Fortier, Myers, Ltd. $. Blondheim Co. 
1971 Tansley St., Montreal, Canada (La 5-2584) 425 Third Street, San Francisco, Calif. (Sutter 1-1892) 
® European Inquiries to: @ Eastern States Representative: 
Mittelhauser & Walter Atmos Sales, Inc. 
Hamburg 4, W. Germany 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
® South, Central & Latin American Inquiries to: © Australian Representative: 
Griffith Laboratories Gordon Bros. Pty. Ltd. Y 
S. A., Apartado, #1832, Monterrey, N. L. Mexico 110-120 Union St., Brunswick N. 10, Victoria, Australia 
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this move was based primarily on the 
availability of economic information 
in Chicago, as well as the opportunity 
to work more closely with the firm's 
advertising agency on marketing and 
research projects and to facilitate con- 
tacts with economists of other com- 
panies and banks in the Chicago area. 


Martin Hirscu has retired from 
active service with Oppenheimer Cas- 
ing Co., Chicago, after 45 years with 
the firm. He will continue as a con- 
sultant and adviser. 


The appointment of Thweatt & 
Derryberry, Nashville, Tenn., as sales 
agent in the Nashville and adjacent 


trade area for Armour Star frosted 
foods and Star stuffed turkey has 
been announced by the special prod- 
ucts division of Armour and Com- 
pany, Chicago. The appointment of 
Arch Haltom Co., Ft. Smith, Ark., 
as sales agent in the Ft. Smith trade 
area for Armour Star frosted foods 
was also announced. 


About 100 workers at the Dallas 
plant of Swift & Company, which will 
be closed May 16, will be transferred 
to the firm’s Fort Worth plant. 


Larry CLAUSEN, executive vice 
president of Consolidated Dressed 
Beef Co., Inc., Philadelphia, has been 


elected first vice president of th 
adelphia Food Trades Organi 
and JosePH R, SMITH, manager of| 
Philadelphia plant of Swift & Gg 
pany, has been elected second y 
president. Lou Ganz, director of 
ecutive development and organizatign 
for Food Fair Stores, Inc., Phila 
phia, is the new president of | 
Philadelphia organization. q 


DEATHS 4 
STEPHEN B. Capora., 57, mar 

of the beef purchasing division @ 

Palmyra Bologna Co., Inc., Palmy 

Pa., died April 5. Before joining’ 

Palmyra organization in 1948, Cap 
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MAJOR DISTRIBUTOR 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and retailers. 


~ 
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coooeeW E B U Yecceccee W E S E L L eeeeeee 


DRESSEDHOGS 
CANNED MEATS 
OFFAL 


Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


ececee May we tell you how Tynan Service can help you? 


WM. TYNAN & CO. 


William E. Graf 
Tampa Cold Storage Bl 


Tampa, Fic.—Phone ists 


76th Ninth Ave.—N. Y. 11, N. Y. 
Teletype N. Y. 1-3001 
Phone ORegon 5-7110 


was instrumental in opening seve 
beef boning operations in the Phi 
phia area. 


WattTER T. Topo, 39, partner 
Topolls’ Packing Co., Kola 0 
Mich., was killed in a recent aute 
mobile accident which also injured 
wife and three children. Topoll a 
his brother, HENry R. Topo t, es 
lished the meat packing firm four @ 
a half years ago. 


Rupotew A. GAwron, one of 
founders of Gawron Bros. Provis 
Co., Holyoke, Mass., died recet 
Gawron, who served as president} 
the firm for 22 years, founded ti 
company with his brother, Max Gaj 
RON, 39 years ago. 


GEorGE W. THOMPSON, owner Of 
Alaska Meat Co., Los Angeles, died 
recently at the age of 85. 


Net F, BuMBARTNER, manager of 
United Provision Co., Columbus, 0, 
died recently at the age of 53. 





“Tre 


ADVERTISING CONTRACT, important step 
in new merchandising promotion featuring 
Vigo Danish canned ham line, is being signed 
by Harold Perl (right), vice president of 
Can Meat Corp., and Al Fiore, vice pret 
dent of Fiore & Fiore, Jersey City adver: 
tising agency. Perl recently. purchased nil 
time saturation television advertising sch 
ules in the New York area. Other adver 
tising for the canned ham line includes 
newspaper insertions and direct mailing ‘ 
food chains, brokers and outlets situated 
in the metropolitan New York area. 
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: f “Prove it yourself: Customers buy more, pay more 
when they see more 


Let your customers really see the goodness of your products. The 
ortant step D sales results will amaze you. Eye-appealing Neatway Plastic Con- 
featuring tainers have increased sales by 100 per cent over ordinary packaging. 
ng Profit margins are better, too, because customers pay more for the 
“Vico HE Meiloey quality look of products in Neatway Containers. Made with tough, 
ity adver products flexible Fosta Tuf-Flex*, the only material found satisfactory for this 
ased vi inc application, these containers protect the appearance, flavor and 
a pore freshness of your meat products through shipping and shelf life. 
e includes Write us for details. You’ll be glad you did. 


mailing + 
po *manufactured by Foster Grant Company, Inc., Polymer Products Division, Leominster, Massachusetts. 
's 


NEATWAY PRODUCTS, INC. WRITE: Neatway Products, Inc., Dept. NP-4,2845 Harriet Avenue, Minneapolis, Minnesota 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 


































tee G costes. 
nm combina- 
den’ with the Scher- SCHERMER 
mer t 
weet economical, hu. HUMANE 
mane s ter : 
viee in the industry! STUNNER {(@P 
For cattle, = 4 
SEE He ar hogs, sheep. 
NIMPA CONVENTION — Esa 
Hog enters lift and then his forelegs automatically Over Y2 
operate a spring that causes the bottom to drop. Million in 
Now the hog is in a firmly wedged position and Operation. 
cannot move. No recoil. 
After the hog is stunned with the Schermer Hu- Easy upkeep. 
mane Stunner, the lift is tilted by operating a Low operating 
side lever, and the hog is ejected on to the floor cost. 
or a conveyor system. Lift and hinged bottom then With or without 
automatically return to original position. long handle. 
OVER 200 HOGS PER HOUR CAPACITY. 





Write today for literature, exceptionally low prices! 


Flashes on 








CORPORATION Telephone: 


Lexington 2-9834 





| DUR oO NAL weet in 









_ PACKAGE HAMBURGER 


3 times faster WITHOUT WEIGHING 






NEW interchangeable cover for E-Z Pak 
Sausage Stuffer fills uniform pre-priced 
packages at each turn of the valve handle. 







Now you can package ground beef or country 
sausage in measured %, 1 lb., 1%, or 2-lb. 
cello bags as fast as you can stuff small bolog- 
na rings. Automatic measuring device is built 
into light weight cover that slips on or off in 
| seconds. Takes less than a minute to clean. 

















Stuffer is water powered, economical and safe. 





E = ZUBER Engineering & Sales Co. 
836 West 79th Street Minneapolis 20, Minn. 
Please send me information and price of your filler [7] 




















Please tell me where I can see it in operation oO 
| RET aR ae RE Se Se 
| SN i eee 
PEE RASS CAP ae See It Work 
My Equipment Supplier Is:.................... per ted 
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suppliers 


WARNER-JENKINSON MANJ. 
FACTURING CO.: Hunt P. Wirgox 
has been elected president of the firm, 
succeeding GARRET F. MEYER, wh 
will serve as chairman of the board, 
O.tveR W. HIcKEL, jr., sales man. 
ager, has been made vice president 
NEWELL S. KNIGHT, JR., who is ay. 
sistant sales manager, is secretary, and 
Garret F. MEYER, JjR., has been 
named treasurer. JOHN C. McCor 
MACK was made vice president and 
director of color division, while Joa 
M. BLATTERMAN was made vice 
ident and director of flavor division. 


RIGIDBILT INC.:; Plant and office 
facilities of this refrigeration and air 
conditioning firm have been moved to 
9240 Belmont ave., Franklin Park, Ill, 
from 2850 W. Fulton st., Chicago. 


FIBREBOARD PAPER PRODUCTS 
CORP.: Three promotions in sales 
management for the southern 
aging division, Los Angeles, have been 
announced by J. F. HoLMEs, division 
sales manager. W. F. Cart has been 
appointed sales manager of industrial 
packaging; E. T. CReEAGER is sales 
manager of general packaging, and 
L. E. Extis is new sales manager of 
distributor packaging. 


RHEEM MANUFACTURING C0. 
This Chicago firm has acquired : 
major interest in Thermovac, Ine., a 
Stockton, Calif., firm engaged in de 
velopment and manufacture of food 
processing equipment. 


ATLAS MINERAL PRODUCTS 
CO.: Duplex Metals Inc., St. Louis, 
Mo., has been appointed to represent 
this Mertztown, Pa., firm’s line of 
corrosion-proof construction material 
in the St. Louis territory. 


PATERSON PARCHMENT PAPER 
CO.: The appointment of WILLIAM 
H. ParkInson as director of advertis 
ing of this Bristol, Pa., firm has been 
announced by A. L. Smrru, sales vice 
president. Parkinson succeeds the late 
W. H. ENELL. 


SULLIVAN PLASTICS, INC: 
This new organization, with office 
at 77 River st., Hoboken, N. J., hs 
been formed to produce low tempett 
ture insulation and custom m 
materials from expanded polyestrene 


THE DOBECKMUN CO.: The 
Boston branch office of this fim, 
which is a division of The Dow 
Chemical Co., has moved into new 
quarters at 520 Boyleston st., Boston. 
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AND RENDERERS USE 
80 ANDERSON E 


@ Look at the map of California! See the tremendous 
popularity of Expellers on the West Coast! Progressive 
packers and renderers in California realize that the way to 
build a sound rendering operation is to start with 
Anderson Expellers. These continuous-operating efficient 
machines keep pressroom costs in line by saving labor while 
increasing capacity and production. 

Wherever you operate on the West Coast, there’s an 
Anderson Expeller near you. Arrange with Anderson to visit 
that plant now. See for yourself first hand the real savings 
in both time and money accomplished by these machines. 


THE V. D. ANDERSON COMPANY, 1965 West 96th Street, Cleveland 2, Ohio 
Division of International Basic Economy Corporation 
West Coast Parts Depot: Post Office Box 1626, Fresno, California 


1959 
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AMIF CONFERENCE 





Scientists Scan Meat Industry Problems and Operation; 


UTRITION, biochemistry, proc- presented at the conference follow. and cooked in Visking cellulose cas. 
essing, preservation and other BACTERIAL PROBLEMS IN ing, then overwrapped with Pliofilm, 
fields were covered at the 1lth © PREPACKAGED MEATS by E. M. became discolored on prolonged stor 

research conference sponsored by Foster, The University of Wisconsin. age at 41°F. Lactobacilli grew in the 
the research advisory council, Ameri- A number of cured and processed = area immediately beneath the casi 

can Meat Institute Foundation at meat products have been studied un- and a slime, predominantly of mien. 
the University of Chicago, March 26 _— der various conditions of packaging _—_ cocci, developed between the casings 
and 27. Summaries of some papers and storage. Liver sausage stuffed Discoloration and growth were not 
observed with sausage stuffed in a 
single layer of Saran. Bacillus spp, 


and micrococci grew in liver sausage 

WH EN YoU and bologna (both stuffed in Saran) 

when the storage temperature was 

TH j fey K re) Fr 61°F. or higher. Liver sausage inocu- 

lated heavily with spores of Clostri- 
dium botulinum became toxic 

after prolonged incubation at 77°F. 

THINK OF or above. 
Slicing and prepackaging processed 
meats, or skinning and packaging 


wieners, may introduce contaminants 
CUT .. CHOP. . MIX : 


that can develop at normal storage 
In One Operation with temperatures. With four such produets 


tested, lactic acid bacteria outgrew all 
C U T he i X others. The rate of growth and the 





total populations developed were te- 
lated to the brine concentrations of 
the products. The major change re 
sulting from microbial growth was 
slime formation. 
Practically all samples of fresh and 
= processed meats examined in a com- 
CUTMIX prehensive survey have yielded lactic 
and only CUTMIX acid bacteria that can grow at normal 
eee nacre product storage temperatures, Even 
Cewek nd Geile in large numbers these organisms have 
design which is es- little effect on the flavor of the prot: 
sential to produce uct, but they do contribute to the 


a superior pork formation of slime. 
sausage chop and 


a finer emulsion. IMPROVEMENTS IN PACKING: 
CUTMIX has no equal in performance. CUTMIX will speed production HOUSE WASTE PROCESSING by 
and give you a superior product at a great profit to you. CUTMIX will R. K. Steffa, K. M. Garrison and R.C. 
give you the finest emulsion, pork sausage, dry sausage and more Burrell, The Rath Packing Co. 
tender hamburger. Knowledge of the waste producti 
Available in 7 sizes . . . 65 to 640 Ibs. Powerful 2-speed motor . . . Push button within the large packinghouse : 
controls . . . can be set up with 3, 6, 9, or 12 knives, provide basic criteria of what are good 
Write, wire or phone for a product demonstration. and _ bad eae for i, a 4 
valuable by-products. Rath made 
K. C. SEELBACH CO. Pm. | eiied oor the ‘conven 
Exclusive representatives of Kramer-Grebe & Famo methods of waste handling and @ 
in the United States and Canada lated processes responsible for & 
cessive loss of protein and grease. 
260 West Broadway New York 13, N. Y. An attempt was made to apply 
several principles for the recovery 
Phone WAlker 5 - 0980 - 81 proteinaceous solids and grease. 

In describing the exploratory wor 
done on sewage treatment at Rath 
Steffa listed the methods that wet 
tried. Air floatation was rejected be 
CUTTER KNIFE | Cause the coagulent used tended to 
down-grade the grease. Cycloning, ® 


which the waste water was seit 
FAMOUS FOR VACU-CUTMIX e FAMO DICER e CUTTERS through the cyclone under press? 





VACU-CUTMIX 
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oull save 


on refrigeration costs 


when you buy equipment from 


HOW E; 


Today, refrigeration costs are figured on an 


over-all basis. Even in your early planning, Howe 


engineers’ 47 years of specialized experience can 


save you time and dollars in the design and installation 


of new systems or replacements. Howe 


equipment meets exact refrigeration standards, is 


cerrectly engineered to your individual plant. 
Hundreds of Howe installations attest to Howe’s 

ability to lower costs every step of the way. In 
planning, in low first cost, in installation, in long 

efficient operation—"it pays to know Howe!” 


Consult us now! 


HOWE Model G—S5 to 25 Tons. Others to 150 Tons 


ICE MACHINE CO. 


cy. “BENCH 
TIE” 


PROTECTED BY PAT. #2,735,149 AND #2,840,852 


only THE NEW “BENCH-TIE” MACHINE CAN 
e “FIRST-TIE” OR “PRE-TIE” 
e “SECOND TIE” (INCLUDING CELLULOSE) 
e PRESSURIZING OPERATIONS 
ON ONE MACHINE 


Newly designed and produced versatile 
“Bench-tie” machine is the result of 6 years. 
of research and development plus ex- 
haustive field-testing . . . all customer eval- 
vation tests are completed ... we can now 
assure you of complete satisfaction. 


Proven 40% labor 
saving and 75% 
production increase 
Versatile . . . Pre-ties « 
all casings with or 
without hanger loop 


Ideal for pressurized 
smoke butt operation 


Fast, simple cloth bag 
closure 

Mobile - moves easily 
from Department 

to Department 
Puncture-free, positive 
seal, low cost “Vac-Tie” 
fasteners are perfect 
for large or small 
operations 


NIMPA SHOW 
Booths 75-76-77 


FASTENERS, INC. 


was mt 2823 Montrose Avenue e Chicago 18, Illinois 


1140-1146 E, JERSEY ST. ELIZABETH 4, NEW JERSEY 
ler pressure ___ Distributors im Principal Cities, Cable Address HIMCO Chicago ' 
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with the solids settling on the bottom 
and the fats floating to the top of 
the inner cone, was found to re- 
quire too heavy a capital invest- 
ment. The same was true for 
centrifuging and vacuum (filtration. 
In the last-mentioned technique, the 
outside of a perforated drum was 
covered with a filter and rotated in a 
vessel into which the sewage flowed. 
As the drum rotated, a vacuum was 
pulled on the inner shell, sucking on 
to the filter medium the waste in the 
liquid. This waste was scraped off as 
the drum rotated past a fixed blade. 

The firm then built a new settling 
basin which extended the settlin 
time from two to four hours an 
brought sewage treatment facilities 


into balance with efluent volume. The 
new settling tank permits by-passing 
the vibrating screens that formerly 
handled the raw sewage. This repre- 
sents a savings of $450 per day. 

Water from the second settling tank 
is recirculated to the hasher-washer. 
This has reduced water consumption 
by 1,750,000 gallons per day. 

The sludge from the primary set- 
tling tank, which was found to have 
relatively high fat and protein value, 
is concentrated with the vibrating 
screens and processed in the inedible 
rendering department. 

Part of the discharge flow is re- 
circulated back to the primary settling 
tank since it has been established 
empirically that this aids in settling 
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the KOCH Captive-Bolt Stunner 
is safe and certain. 


The Koch Stunner is a one-man, 
one-hand, one-second operation. It 
weighs only 7-lb. The Stunner does not 
slay. The animals slump into 
unconsciousness. There is no bullet 

to strike a human or to miss the 
target. Animals feel no pain. The Koch 
Stunner complies with all existing 
rules for humane slaughter. 

Price? Only $100. Immediate shipment 
of stunners and ammunition. 


Write today for KOCH Catalog 90! 
2200 items for the meat and food industries. 
as See you at the NIMPA Convention—Booth 60 and 61 


A Division of 


’ 


KOCH SUPPLIES INC. 
2520 Holmes Street, Kansas City 8, Mo. 
_ Phone Victor 2-3788 





solids and flotation of the fat. Th 
four steps mentioned have cut wate 
requirements by about one-half and 
doubled the amount of grease fp. 
claimed at the Waterloo plant. 


EFFECT OF CURING INGRED. 
IENTS ON BACTERIAL SPORES }y 
J. H. Silliker, Swift & Company. ” 

Canned cured meats are merchap. 
dised in perishable and shelf stable 
forms. Each category of product ha 
enjoyed an excellent public health his 
tory, with not a single case of boty. 
lism. The safety of perishable cure 
meats can be traced to the practice 
of refrigerating such products at all 
stages of handling, combined with th 
tendency of these pasteurized canned 


—- ei oO es 


J | 
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meats to swell the can when mis-@- 


handling occurs. 

Canned cured meats which ar 
shelf stable are heat processed a 
levels far below that known to bk 
necessary to impart stability to othe 
low acid products. With relative ease, 
spores of aerobic and anaerobic 
can be demonstrated in these prod. 
ucts. Obviously, the stability is de. 
pendent upon ‘the dormancy of the 
spores in the finished product. 


No reasonable concentration of so ™. 


dium chloride, 


sodium nitrate, of. 


sodium nitrite or a combination off 
these agents is capable of preventing 


germination, an outgrowth of anaer 
obic and aerobic spores. 

The stability of canned cured meats 
must be attributed to a combination 


of sub-lethal injury to the indigenow 
spore population of meats, combine 


with the presence of organolepticall 
acceptable levels of salt and concer- 
trations of sodium nitrite which fal 
within legal limits. Of prime impor 
tance to the stability of these product 
is the low level of natural contami 
ation of meat with bacterial spores. 
The stability of retorted canned curei 
meats is lost when large numbers 
spores are introduced into the meat 


BIOCHEMISTRY OF MEAT HI: 
DRATION by Reiner Hamm, Ohio 
State University and Bundesfor 
schungsanstalt fuer Fleischwirtschaft. 


Water holding capacity of meat i 
one of the most important factos 
affecting the quality of meat and meal 
products. Relative differences of met 
hydration can be measured quilt 
exactly by a simple press method. lr 
formation obtained by this m 
may be used to judge whether or 0 
certain meats may be used for frank 
furters. Changes of the water holdist 
capacity of meat can be ca by 
changes of the protein net charge 
by steric changes of protein 
cules which make polar groups 


proteins more or less available to bint 
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water. The measurement of the in- 
fuence of pH on the water holding 
capacity of meat between pH 3.0 and 
75 gives information concerning the 
influence of any particular process on 
the positive or negative charges on 
proteins and the existence of a steric 
effect. 

Normal divalent cations of meat 
decrease the hydration of meat. Elim- 
ination of these metallic cross linkages 
by cation exchangers, adenosinetri- 
phosphate (ATP) or inorganic poly- 
phosphates, results in an increase of 
water holding capacity in the basic 
range of the isoelectric point of mus- 
de. By salting meat during the first 
hours after slaughtering the hydration 
of muscle becomes extremely high. 


iB The divalent cations, released by ATP 


breakdown, cannot conne¢t the pep- 
tide chains because of the large dis- 
tance between the chains. Therefore 
the high hydration of freshly slaugh- 
tered meat is preserved by pre-salting. 

Ordinary salt increases the water 
holding capacity of meat because the 


‘bound chloride ions prevent excessive 
‘Bcross linking between the peptide | 


chains of the proteins. Grinding in- 
creases meat hydration. The manner 
in which water is added during grind- 
ing also affects the water holding ca- 
pacity of meat. 


HIGH TEMPERATURE AGEING 
‘BOF BEEF by G. D. Wilson, American 
Meat Institute Foundation. 

It has been established by consumer 
surveys and informal observations that 
the degree of tenderness in beef is a 
Bprimary factor in determining its 


.mpalatability. At the AMIF the con- | 
ventional ageing procedure was ac- | 
celerated by elevating the holding | 


temperature. 


unaged adjacent steaks or steaks 
which were aged for two weeks at 
35°F. Infusion of the rounds prior to 
slicing with an antibiotic solution 
provided sufficient microbial control 
when the steaks were aged at 60°, 
110°, and 120°F. A low level of 
gamma irradiation in addition to the 
antibiotic was required to control 
spoilage at 90°F. The apparent opti- 
mum ageing times at 60°, 90°, 110°, 
and 120°F. were five to seven, two, 
one, and one days, respectively. Hold- 
Ing at 110°F. for 24 hours was the 
most acceptable procedure and _pro- 
duced a tenderizing effect equivalent 
to that produced when steaks were 
aged for two weeks at 35°F. These 
results were applied to the ageing of 
intact carcasses. The antibiotic was 
administered ante mortem. One side 
of each carcass was maintained at 
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110°F. immediately after slaughter 
and the remaining side underwent 
normal chilling and was aged at 35°F. 
A taste panel evaluation of steaks 
removed from the carcasses indicated 
that the same tenderizing effect oc- 
curred in the carcasses as in individ- 
ually aged steaks. Flavor changes in 
the meat were less pronounced when 
the intact carcass was aged. 


RESEARCH ON HUMAN PROTEIN 
REQUIREMENTS by Edwin T. 
Mertz, Purdue University. 


Physiologists, chemists, and nutri- 
tionists have been grappling with the 


problem of man’s protein requirement 
for over 50 years. Research has not 
answered all of the questions but it 
has provided a better understanding 
of the basic problem. This problem is 
two-fold: 1) to determine the mini- 
mum protein intake which will pre- 
vent protein deficiency diseases; and 
2) to determine the minimum protein 
intake compatible with the best state 
of health in a population which can 
afford to eat adequate quantities of 
protein. 

Primary protein requirements must 
be expressed in terms of a reference 
protein of the highest quality, for 








Round steaks from chilled carcasses | 
of Good and Utility quality were aged | 
at 60° to 120°F. and compared to | 





trimming table will trim your 
_ labor charges deepest? ~ 


engineered 





K-FRAME 
TABLES 














See you at the NIMPA Convention—Booth 60 and 61 


Exclusive K design allows maximum use of floor space. 






Koch’s new K-Frame shape allows more usable floor space under the table. 
Rounded tubular construction gives the table extra rigidity, no hiding places 
for dirt, easy to clean. With removable plastic cutting board, prices begin 
at $312. Maple cutting boards available at slightly lower prices. 







Koch has a complete line of conventional trimming tables available. 


Write for KOCH Catalog 90 today! 
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NO BRUSHES 


BARREL 
WASHER 


@ Spray type cleaning—there are no 
brushes to wear out. 


@ Re-uses same water—up to 200 bar- 
rels washed without water change. 


@ Exhaust fan removes excess steam. 


@ Time of washing optional—can be 


made completely automatic at extra 
cost. 


@ Cleaning solution tank can be lo- 
cated along side of (as shown) or 
under dock, or on floor below. 


@ Water temperature maintained by di- 
rect steam injection — thermostatic 
control at extra cost. 


@ Barrels are washed cleaner. 


@ Will handle dented or out-of-round 
drums and clean them thoroughly. 


Write 


THE DUPPS CO. 


different proteins are not of 
value in nutrition. The relative nut. 
tive value of each protein is dete. 
mined by its digestibility and essentjy 
amino acid composition. Protein yp. 
quirements were discussed first jy 
terms of a protein of high digestibility 
and nutritive quality, such as whok 
egg protein, and then other protein 
sources were compared with the ref. 
erence protein. Infant requirements 
per kilogram of body weight ar 
higher than those of children and ado. 
lescents, which in turn are higher than 
those of adults. The spread betwee 
minimum requirements to prevent 
frank protein deficiency disease, anj 
the requirement for the best state of 
health, is probably three-fold or mor 
at every age level. 

Protein efficiency values for some 
of the more common foods are: whok 
egg, 3.2; beef, 3.2; milk, 2.8; ham, 
2.7; rice, 1.7; beans, 1.2; corn, 1.2. 

Supplementation of cereal proteins 
with synthetic amino acids raises the 
protein efficiency ratio to values ap 
proaching those of meat and dain 
proteins. Recent research on the et. 
ficiency of amino acid supplemented 
cereal diets in humans was discussed, 


ENERGY VALUES OF FATS IN 
POULTRY NUTRITION by F. W. 
Hill, Cornell University. 


More rapid growth, increased eg 
production, a greater efficiency 
feed conversion are important benefit 
gained from the application of princ: 
ples of energy nutrition to poulty 
feeding. Of particular importance has 
been the use of fat as a high og 
feed source, making possible 
achievement of new highs in produc 
tive performance and efficiency. 
Energy is the major contribution 
fats, and most of their effect in im 
proving feed conversion efficiency i 
directly related to this property. Ac 
curate comparative evaluation of di- 
ferent fats and their economic rel 
tionship to carbohydrate feedstuli 
can be based on metabolizable energ) 
data, such as are given below: 





bolited 
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5 
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Soybean off ou. 4, " 


. . In the inedible fats used for fed 
supplementation the values are: 


Caloric energy Percentagt 
Ib. Meta 








Caloric energy 
Fat per Ib. 
Feed grade tallow .... 3,240 


Percentadt 
Metabolit#! 
% 


Hydrolized off 3,240 % 


a 





Hill noted that beef fats are bei 
utilized by a chick over eight 
old when the metabolization percett 
age is 81.6 as against 69.7 for tw 





GERMANTOWN, OHIO 


week-old_ birds. 
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ALL MEAT ... output, exports, imports, stocks 








Meat Production 


was up from last year due to 


by classes appear below as follows: 


BEEF 
Ended Number Production 
sigue M's Mil. Ibs. 
Apr. 4, 1959 ... stsioe 179.3 
Mar. 28, 1959 ........ 302 177.9 
Apr. 5, 1958 . 308 174.0 


VEAL 
Number Production 
M's Mil. ibs. 


Week Ended 


Apr. 4, 1959 ... ack. 1% 10.1 
SS Sl aa 10.3 
Apr. 5, prem | |: 12.1 


Week Ended CATTLE 


Live Dressed 
Apr. 4, 1959 . 1,040 558 
Mar. 28, 1957 1,042 589 
Apr. 5, 1958 : 1,011 565 


Week Ended $s 
Dressed 
Apr. 4, 1959 

ar. 28, 1959 

Apr. 5, 1958 


Meat production under federal inspection continued to work upward 
in the week ended April 4, and totaled 376,000,000 Ibs. This volume was 
about 6,000,000 Ibs. above that for the previous week, and about 9 per 
cent larger than the 345,000,000 Ibs. produced in the same week last 
year. Only slaughter of calves showed no increase for the week, and only 
that of hogs and sheep was — than a year earlier. Beef production 

eavier average weights of cattle being 
butchered this year. Hog slaughter was about 211,000 head, or 20 per 
cent larger than a year ago. Estimated slaughter and meat production 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


Works Upward 


PORK 
(Exel. lard) 
Production 
Mil. ibs. 


LAMB AND 
MUTTON 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
245 12.5 376 


244 12.4 370 
242 12.4 345 


HOGS 
Live Dressed 


236 136 
235 136 
136 


236 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
51 Par 41.0 
51 40.8 
5! 13.9 35.3 








Beef, 
incure Total 
or cured beef 


Pork, 
134,830 163,356 
116,134 

109,578 172,960 





CLOSING STOCKS OF MEATS IN COLD STORAGE BY MONTHS 
IN THE UNITED STATES IN 1958 


Pork, 
in cure 
fresh or cured 


129, 
73,900 154,451 51,963 


Total 
pork 


Veal, 
fresh 


L&M, Canned 
fresh 


4,756 


Total 
meats 
429,157 
425,282 
417,618 
452,835 
421,995 
395,503 
359,860 
332,721 
317,438 
346,492 
418,715 
462,396 


184/438 
206,414 








British Meat Consumption 
Last Year Down From 1957 


Britons cut down slightly on meat- 
eating last year, as per capita con- 
sumption slipped to 102.5 lbs. from 
103.0 Ibs. in 1957. A sharp drop in 
consumption of beef to 51.5 Ibs. from 
54.2 Ibs. in 1957 offset increases in 
Consumption of other kinds. Use of 
lamb and mutton rose from 22.4 Ibs. 
in 1957 to 23.0 Ibs. in 1958, and con- 
sumption of pork rose from 17.3 Ibs. 
in 1957 to 19.0 Ibs. last year. Use 
of offal at 9.0 Ibs. was off slightly. 

Total consumption of meat in 
Britain last year amounted to 2,395,- 
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500 tons as against 2,397,500~ tons 
in 1957. Of last year’s total meat con- 
sumption, 1,186,900 tons were beef, 
21,000 tons veal, 532,400 tons lamb 
and mutton, 447,300 tons pork, and 
207,900 tons miscellaneous meats. 


Lamb Grading Conference 

As a result of the action at the 
Portland convention, a nationwide 
conference of all segments of the lamb 
industry from producer to consumer 
will be held in Washington, D. C., on 
April 17 with USDA officials in ref- 
erence to the National Wool Growers 
Association’s request that federal lamb 
grading be abolished. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 162,- 
600,000 Ibs. on March 28. This vol- 
ume was up 32 per cent from 122,- 
800,000 lbs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 44,500,000 Ibs. for a 65 
per cent gain over the 27,000,000 Ibs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 


Mar. 28 stocks as 
percentages of 
inventories on 

Mar. 14 Mar. 29 

HAMS: 1959 

Cees, BPS. . ccisnccces 54 

Frozen for cure, 8.P.-D.C... 83 

Total hams 1 
PICNICS: 

Cured, 8.P.-D.C, 106 

Frozen for cure, 8.P.-D.C... 100 

Total picnics 83 
BELLIES: 

CS Se errr ee 85 

Frozen for cure, D.S. ...... 97 

Cured, 8.P.-D.C 98 

Frozen for cure, 8.P.-D.C... 108 
OTHER CURED MEATS: 

Cured and in cure 

Frozen for cure 

Total other 
FAT BACKS: 

COO atin bec bade dies 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other-Total ... i 153 

TOT. ALL PORK MEATS .... 132 
pA 3 8 Ss ee re ere 164 
Pork livers 132 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
March 31 totaled 20,849,726 lbs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
16,960,390 Ibs. in storage on Feb- 
ruary 28 and 7,656,622 Ibs. in storage 
on March 31, 1958. 

Lard stocks by class (in pounds) 
appear in the table below: 


Mar. 31 Feb. 28 

1959 1959 

P.S. lard (a) ...12,640,326 10,276,742 

P.S. lard (b) ... eede onde 
Dry rendered 


Mar. 31 
1958 

5,176,190 
280.000 


6,631,000 4,693,448 118,832 


2.081.600 
7.656.622 


Other lard 1,578,400 1,990,200 
Total lard ...... 20,849,726 16,960,390 
(a) Made since Oct. 1, 1958 
(b) Made previous to Oct. 1, 1958. 


Meat Index Sharply Higher 

Meat prices, rising sharply in the 
week ended March 31, posted a 
wholesale price index of 100.4 for the 
period, according to the Bureau of 
Labor Statistics. This index compared 
with 98.6 for the previous week and 
108.4 for the corresponding week last 
year. The average commodity price 
index at 119.5 was up 0.2 from the 
week before and compared with 119.6 
a year earlier. Current indexes were 
caculated on the basis of the 1947- 
49 average of 100 per cent. 
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PROCESSED MEATS . . . SUPPLIES 


, Hike W. German Meat Impor; 
Feb. Meat Production 10% Above 1958 In response to requests from th 


Production of meat in commercial slaughter plants in February totaled ha an arp d to help contro] 
1,984,000,000 Ibs., according to the U. S. Department of Agriculture. a ock and meat orn the Wes 
This volume was 12 per cent smaller than January volume of 2,244,000,000 Mate _ pepsin te as increased 
Ibs., but 10 per cent above February 1958 output of 1,809,000,000 Ibs. b 24 eae <r — it will allow ty 
Lard production at 208,000,000 Ibs. was up sharply from 170,000,000 r ing 4 = a country. Mea 
Ibs. in February 1958. Aggregate volume of production for the first two hits yeas von - e United States wil 
months was 4,228,000,000 Ibs. for a moderate rise over last year’s an inane iately benefit from the new 
volume of 4,076,000,000 Ibs. of meat for the same period. : pe gg =P Page have been - 

Of the January-February aggregate, 2,073,000,000 Ibs. were beef, down ” 4 ty 5 P land - Sou Ameria 
from 2,171,000,000 Ibs, last year; 146,000,000 Ibs. were veal, down from Pin h ised a re 1 a aes 
192,000,000 Ibs.; 1,872,000,000 Ibs. were pork, up from 1,601,000,000 pal MSO . on thi 
lbs.; and 137,000,000 Ibs. were lamb and mutton, up from 112,000,000 etka rapes ry bere) meats 
Ibs. last year. Lard production for the two months was 436,000,000 Ibs. ” 4 Pes ard 3s expected tam 
and 391,000,000 Ibs. for 1959 and 1958, respectively. Slaughter of only om WER ea 
hogs and sheep in February and the two months was up from last year. 

HOG-CORN RATIOS 


Estimated commercial livestock slaughter and meat production by classes 








appear below as follows: The hog-corn ratio based on bar. 


; rows and gilts at Chicago for the 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1959-58 week ended Apr. 4, 1959 was 132 


Cattle Calves Hogs Sheep & Lambs . 
1959 1958 1959 1958 1959 1958 1959 1958 the U. S. Department of Agriculture 


22mg oS GOL TOR ILO LANG has reported. This ratio compare 
j with the 13.5 ratio for the preceding 
week and 17.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.250, 
$1.205 and $1.207 per bu. during the 


aise 884. 58.0 1'214.8 three periods, respectively. 
nt -Feb. .. 8,582.4 3,969.2 1,276.7 1,679.5 13,745.0 12'135 >. ‘4 2,712.4 2,248.0 P e P - o 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1959-58 U 5 LARD STOCKS 


Beef Veal Pork L&M Totals Lard 
1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 
106-965 75 «50 2,244 2.267 298 «2 Stocks of lard and rendered pork 


69 = 907 f 62 = 1,984 a 208 fat at packing plants, factories and 
warehouses, refrigerated and non-te- 
frigerated, on rt ee 28, 1959 to 

taled 117,900,000 Ibs. This volume 

compared with 109,100,000 lbs. in 

a = . stock at the close of January, and 

2171 146 «192 1,872 1, 7 2 4,228 4/076 436 © 39) 91,338,000 Ibs. in stock at the close 

of February last year. 
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: DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: 


= Hib. roll bulk, 21a (Iel., Ib.) Whole Ground (lel prices quoted to manu- port Pe ol = 
Pork = onl i ib it. os @57 2 Caraway seed 97 facturers of sausage) Large prime, 34 in. 
Franks, s. c. ck x. . .63% @T2 Cominos seed 52 57 Beef rounds: (Per set) 
Franks, skinless. Mustard seed Clear, 29/35 mm. .....1. a 
1-Ib, ' package 50 @50 fancy 3 Clear. 35/38 mm. °:..:1,05@1. toe ae off 
Bologna, ring (bulk) ...48%@55 y . ear, 35/40 mm, 85@1.0% 
Bologna, art. cas., bulk.41 @45 Orepaee Clear. ve SOM co. vad ‘ Hog runners, green 
Bologna, a.c., sliced, er, ear, pee é 
6-7 of, pk.. doz. ......2.71@3.60 Morocco No. 1 .... 2 Clear, 44 mm./up ....1.8% G15 Seep casings: 
Smoked liver, n.c., bulk.4744@57 Morjoram. French .. 55 Not clear, 44 mm./dn.. 
Smoked liver, a.c., bulk.387 @45 ~— 7 Dalmatian, Not clear, 44 mm./up. 
i eae "100 @74 Beef weasands: 
. lunch spec. SPICES No, 1, 24 in./up 
sliced, 6-7 oz, doz....3. ; No. 1, 22 in./up 
Olive loaf, bulk (Basis Chicago, original barrels, Beef middl 
O.L., sliced 6-7 0z., doz. Fi s8@3.84 bags, bales) poe lg rie (Per set) 
Blood, tongue, n.c. ..... Whole Ground i ide i) n./up. .3.60@3.85 CURING MATERIALS 
Blood, tongue. a.c. +" ass oe ; H pec, wide, 2%4-2% in. .2.45@2.60 
Penner loa? buik 491% @64 All-spice, prime .... 86 96 Spec, med. 1%-2% in..1.55@1.65 Nitrite of soda, in 400-Ib. Ovt. 
PL sliced 6 o7., doz-..3.13@4.80 onitl pepper : Narrow, 1% in./dn. ..1.10@1.15 bbl., del. or f.0.b. Chgo...$118 
Pickle & plmente loat .43%@82 Gaus powder * Beet ung caps: Cech) Pane ieee peas: 
. : Cloves, Zanzibar .... 6 a ear, n./up . der 
6-7 oz., dozen ... 2.88 @3.60 . Pure refined powdered nitrate 
» dozen ....... Ginger, Jam., unbl.. 62 Clear, 4%4-5 inch 20@ of soda al 
Mace, fancy Banda. .3.50 y Clear, 4-4% inch 
DRY SAUSAGE Weat Indies f Clear, S%-4 inch ---- 13@ 14 Cigo. gran, carlots, pi 
(lel, Ib.) ast Indies Ke : ot clear, neh/up. Rock salt in 100-Ib. | 
Corvelat, ch, hog bungs..1. o0@). 02 a flour, fancy. .. Beef bladders, salted: . bags, f.o.b. whse. Chgo.. 
uringer x 7% inch/up, inflated .. ugar: 
Farmer a Rg pings =p oe & 6%4-7% inch, inflated .. 15 Raw, 96 basis, f.o.b. N. Y..- 
Holsteiner P rr. NO * 5%4-6% inch, inflated .. 183@ 14 Refined standard cane 
Salami, B.C. 9 Paprika, Spanish ... . ‘ gran. basis (delv’d) 
Salami, Genoa style ....1.02@1.04 | Cayenne pepper . Pork casings: (Perhank) Packers curing sugar, 100- 
51@ 53 Pepper: ; 29 mm./down.......... 4.20@4.40 Ib. bags, f.o.b. Reserve, 
ft . 29/32 . rf x La., less 2% 
$2/35 4 2 03.¢ Dextrose, regular: 
35/38 : Cerelose, (carlots, cwt.) ..-+ 
58@ 6) 43 38/44 ihe hte eS 2. 10@2. 20 Ex-warehouse, Chicago 
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_BEEF-VEAL-LAMB. .. Chicago and outside 





WHOLESALE FRESH MEATS 


PRIMAL BEEF CUTS 


Ibs. 
Arm chucks, 80/110.. 


Trimmed loins, 50/70. 
1) 1 


asa chucks, 80/ 110.. 


Flanks. snail No. 1. 





Prime, 120/150 
COW & BULL TENDERLOINS 





BEEF — SETS 


Choice, 35/45 
Knuckles, 74/up, Ib. chee, 16/55 


BEEF PRODUCTS 


(Frozen, carlots, 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100 
Hearts, regular, 100’s 
. regular, 35/50's 
Livers, selected, —* 
scalded, 100’s 
Lips. unscalded, 100’s 
Tripe, scalded, 100’s 
Tripe, cooked, 100’s ... 
Lungs, 100’s 
Udders, 


rere pat 


Ib.) 
33n 


o 30n 
. 20% @21 


27 Yn 
33 
10%n 
12n 

7 


8iyn 
7 


8% 
on 


FANCY MEATS 


(iecl prices, 

Beef tongues: 
corned, No. 1 
corned, No, 2 

Veal breads, 6/12 oz... 
12 0oz./u 


Canner-cutter cow 
barrels 


Calf tongues, 1-lb./dn... 
Oxtails, fresh select ... 


BEEF SAUS. MATERIALS 
FRESH 


Bull meat, boneless, 
barrels 
Beef trimmings, 
75/85%, barrels 
Beef trirmings, 
85/95%, barrels 
Boneless chucks, 
barrels 


Beef cheek meat, 
trimmed, barrels .... 

Beef head meat, bbls... 

Veal trimmings, 
boneless, barrels 


Ib.) 


42 
39 
1,16 
1.30 
30 


25 


(Lb.) 
49%4n 


52% 


--+-45 @46 


VEAL SKIN-OFF 


(lel earcass prices cwt.) 


90/190 © 3.55: = 00@59.00 


90/120 .. 


. 120/150 ... 

Good, 90/150 
Com’l, 90/190 
Utility, 90/190 
‘ull, 60/125 





16.00 @ 59.00 


> 30. 00 @52.00 
- 49.00@51.00 
46.00@48.00 
42.00@44.00 
37.00@39.00 
32.00@34.00 


CARCASS LAMB 


(lel prices, cwt.) 
MME: wee ween $46.00@48.00 
it. Seer 43.00 44.00 
GEE. sivhecces 39.00 @ 41.00 
eee 45.00 @ 46.00 
ok «eee 42.00@43.00 
IGE 6s cece an 38.00@39.00 


eae WER, ChE SL. 





FRESH BEEF (Carcass): 
R: 





ceeeees 53.00@55.00 









Chotee, 70 lbs. /dow n 


Apr. 7 


$47.00@ 48.00 


46.00@48.00 


45.00@ 46.00 
43.00@45.00 


43.00@45.00 


40.00@ 42.00 
38.00@40.00 
37.00@38.00 
35.00@37.00 
43.00@ 45.00 


(Skin-off) 
None quoted 


53.090@55.00 


45.00@ 48.00 
None quoted 


45.00@48.00 
44.00@ 46.00 
42.00@ 44.00 


42.00@43.00 


None quoted 
22.C0@ 24.00 
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PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 


Apr. 7 


$47.00@48.50 


46.50@48.50 


45.00@47.00 
44.50 @ 46.50 


43.00@45.0) 


None enote! 
40.00@42.00 
39.09@41.00 
37.00@40.00 
44.00@45.59 


(Skin-off) 
52.00@57.0) 


48.00@54.00 


(Old crop) 
40.00@ 43.0) 
39.00@40.59 


40.00@ 43.09 
39.00@ 40.50 
38.07@41.00 


42.00 @ 44.038 


25.00@ 26.0) 


25.00 @ 26.00 


NEW YORK 


Apr. 7, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 


Steer: (Non-locally dr., cwt.) 


Prime, care., 6/700.$54.00@56.00 
Prime, ecare., 7/800. 54.50@56.50 
Choice, carc., 6/700. 
Choice, care., 7/800. 
Good, care., 5/600.. 
rood, carc., 6/700.. 45.00@47.00 


Hinds., pr., 7/800... 





fee} 
= 
5 
a 
Zz 
Roo 
& 
Ps 
“ 
3 


Hinds.. gd., 7/800.. 53.00@57.00 
BEEF CUTS 


(Locally dressed, Ib.) 


Prime steer: 


Hindgqtrs., 600/700 ...65 @70 
Hindgqtrs., 700/800 ...65 @69 
Hindatrs., 800/900 ...65 @68 


Rounds, flank off ....54 @58 
Rounds, diamond bone 

CO SE RE AS ee 5414 @58 
Short loins, untrim. ..1.06@1.18 
Short loins, trim. ....1.23@1.36 
a SAS ere 19 @22 
Ribs (7 bone cut) ...72 @84 
Arm chucks ......... 43 @48 
MMOD Ans wcaweadees« 33 @41 
BE ictintcuwesenun« 17 @20 


Choice steer: 


Hindqtrs., 600/700 ..56 @61 
Hindqtrs., 700/800 ..56 @60 
Hindatrs., 800/900 ..54%,@57 


Rounds, flank off ....53 @57 
Rounds, diamond bone 

flank off ...........54 @58 
Short loins, untrim. ..70 @84 
Short loins, trim. ...89 @1.08 
yl | ee ee eet 18% @22 
Ribs (7 bone cut) ...60 64 
Arm chucks ......... 414% @46 
TS Sw ciediswescedss 32 @40 
PE ds cinka koe nan ane 164% @19 


FANCY MEATS 
(lel prices) 


(Lb.) 
Veal breads, 6/12 oz. ........ 1.25 
pS aS eee ee a 1.40 
Beef livers, selected ......... 44 
ie reas ae 25 
Oxtails, %-Ib. frozen ........ 21 
LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 46/48) | s wi weis $46.00@51.00 
Prime, 45/55 ....... 45.00@51.00 
Prime, 65/65 ......; 44.00@46.00 
Choice, 45/dn. ...... 45.00@51.00 
Choice, 45/55 ....... 44.00@50.00 
Choice, 55/65 ....... 43.00@46.00 
Good, 45/dn. ........ 44.00@ 47.00 
Good, 45/55 ......... 43.00@45.00 
Good, 55/65 ......... 42.00@44.00 
(Non-local) 
Prime, 45/dn, ....... 45.00@49.00 
Prime, 45/55 ....... 44.00@48.00 
Prime, 55/65 ........ 42.00@45.00 
Choice, 45/dn. ...... 45.00@48.00 
Choice, 45/55 ........ 43.50@47.00 
Cheice, 55/65 ........ 42.50@46.00 
Good, 45/dn. ........ 44.00@46.00 
Ged,’ 4BABE Siwadccas 43.00@45.00 
Good, 55/65 ......... 42.00@44.00 


VEAL—SKIN OFF 


(Carcass prices) (Non-local) 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 





Choice, 120/150 ..... 50.00@57.00 
Good, 90/down ...... 46.00@51.00 
Good, 90/150 ........ 47.00@52.00 
Stand., 90/down ..... 44.00@46.00 
Stand 00/150 0.865% 45.00@47.00 
Calf, 200/dn., ch. .... 47.00@51.00 
Calf, 200/dn., gd. .... 44.00@48.00 


Calf, 200/dn., std. ... 43.00@46.00 











NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended 
Apr. 4, 1959, with comparisons. 
STEER AND HEIFER: Crrcasses 

Week ended Apr. 4 ... 11,961 


Week previous ....... : 11.967 
cow: 

Week ended Apr. 4 .... 529 

Week previous ........ 1,096 
BULL: 

Week ended Apr. 4 .... 248 

Week previous ........ 236 


VEAL AND CALF: 
Week ended Apr. 4 .... 10,541 


Week previous ........ 9,522 
LAMB: 

Week ended Apr. 4 .... 43.739 

Week previous ........ 39,971 
MUTTON: 

Week ended Apr. 4 .... 265 

Week previous ........ 763 
HOG AND PIG: 

Week ended Apr. 4 .... 24,008 

Week previous ........ 24,583 
BREF CUTS: Lbs. 

Week ended Apr. 4 .... 271.860 

Week previous ........ 262,851 
VEAL AND CALF CUTS: 

Week ended Apr. 4 .... 1,341 

Week previous ........ ree 
LAMB AND MUTTON: 

Week ended Apr. 4 ..... 71,341 

Week previous ........ 772 
PORK CUTS: 

Week ended Apr. 4 ....1.746,483 

Week previous ........3,641,225 
OFFAL: 

Week ended Apr. 4 .... 341,314 

Week previous ........ 272,905 
BE®F TRIMMINGS: 

Week ended Apr. 4 .... 34,000 

Week previous ........ 32,000 
BEERF CURED: 

Week ended Apr. 4 .... 346,928 

Week previous ........ 16,758 
PORK CURED AND SMOKED: 

Week ended Apr. 4 .... 616,526 

Week previous ........ 533,304 


LARD AND PORK FAT: 
Week ended Apr. 4 .... 10,424 
Week previous ........ 21,000 





LOCAL SLAUGHTER 


CATTLE: 
Week ended Apr. 4 .... 11,258 
Week previous ........ 10,442 
CALVES: 
Week ended Apr. 4 .... 10,595 
Week previous ........ 10,012 
HOGS: 
Week ended Apr. 4 .... 48,514 
Week previous ........ 52,304 
SHEEP: 
Week ended Apr. 4 .... 38,729 
Week previous ........ 35,208 


PHILA. FRESH MEATS 


Apr. 7, 1959 


STEER CARCASS: (Local, ewt.) 


Choice, 5/700 ...... 
Choice, 7/800 ...... 
G i OSOUO creccce 
Hinds., ch., 140/170. 
Hinds., gd., 140/170. 
Rounds, choice 

Rounds, good ...... 
Full loin, choice ... 5 


Ribs, choice 
Ribs, good .. 
Armehucks, ch. 
Armehucks, gd. 


00 
-00 
00 
00 


8 





STEER CARCASS, (non-local, cwt.) 
Choice, 5/700 ...... 48.00 @ 49.00 
Choice, 7/800 ...... 47.00@48.50 
Good, eta eRe 44.00@46.50 
Hinds., , 140/170. 55.00@57.00 
Hinds., y 140/170. 51.00@54.00 
Rounds, ehoice ..-. 55.00@57.00 
Rounds, good ...... 51.00@54.00 
Full loin, choice ... 56.00@58.00 
Full loin, good ..... 51.00 @54.00 
Ribs, choice ........ 58.00@62.00 
Bia, C608. . kc. caces 52.00@55.00 
Armehucks, ch. .... 42.00@44.00 
Armehucks, gd. .... 40.00@42.00 


VEAL CARC., LB.: Local West 


Prime, 90/150 ....56@58 nq. 

Choice, 90/150 ...53@56 53@56 
Good, 50/90 ...... 50@52 50@52 
Good, 90/120 .... 51@53 51@52 


LAMB CARC., LB.: Local West 


Prime, 30/45 ....47@51 47@49 
Prime, 45/55 ....44@49 48@48 
Choice, 30/45 ....47@51 47@49 
Choice, 45/55 ....44@49 43@48 
Good, 30/45 ..... 48@45 42@45 
Good, 45/55 ....- 40@44 40@43 





PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS MARGINS GENERALLY NEGATIVE THIS WEEK 


From the National Provisioner Daily Market Service 


(Chicago costs, credits and realizations for Monday and Tuesday) 
‘Realizations to packers from the week’s pork sale 
CASH PRICES after live hogs costs were deducted, left nothing in th 
ee eee ye ; DE way of genuine — Cut-out margins were gene 
Se ree eee eT ee negative, as light hogs joined the two heavier classes m 
SKINNED HAMS BELLIES th id 
F.F.A. or fresh Frozen e minus side. 
F.F.A. or fresh Frozen 
—180-220 lbs.— —220-240 lbs.— —240-270 Ibs. 
Value Value 
per percwt. per per cwt. 
n. ewt. n. 
yield alive yield 
Lean cuts * $16.39 $10.96 $15.28 
Fat cuts, 4.64 6.65 4.60 6.49 
Ribs, trimms., etc. ... i 2.83 1.82 2.53 
Cost of hogs 25 $16.33 $16.28 
33% Condemnation loss .08 -08 -08 
30% @31.25/up, 2’s in..30%@31 0 5 ; Handling, overhead ... a 1.63 1.47 
2 TOTAL COST ° 25.90 18.04 25.23 17.83 24.% 
PICNICS G.A. froz., .S. Clear TOTAL VALUE : 25.87 17.387 24.30 16.08 29% 
F.F.A. or fresh Frozen /2 Cutting margin ....—$. —$ .03 -—$ 67 —$ .93 —$1.80 —$247 
18 Margin last week ..+ .11 + .15 — .75 — 1.08 — 187 —9% 





PACIFIC COAST WHOLESALE PORK PRICES 
. 21% @22n FAT BACKS 


oe - Los A BY s 4 No. 

8/up, 2’s in..... 21%gn Frozen or fresh oy 4 TT ” Poi: og 
a ‘ FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 

FRESH PORK CUTS : . 80-120 lbs., U.S. No. 1-3, None quoted None quoted N 

Job Lot Car Lot o% 120-180 Ibs., U.S. No. 1-3$27.50@32.00 None quoted 

41@42 Loins, 12/dn. ..40%,@41 LOINS, No. 1: 


. Loins, 12/16 .... 39@39% 9% 8-10 Ibs. .. 42.00@45.00  $45.00@48.00 
5 Loins, 3314 10-12 ibs. 42.00@45.00 45.00 @ 48.00 
. Loins, 12-16 Ibs. 39.00@42.00 42.00@45.00 44. 00@47.8 
Butts, Bi aoe 4 @ , - PICNICS: (Smoked) (Smoked) (Smoked) 
. Butts, ‘i OTHER CELLAR CUTS 4- 8 Ibs. 31.00@37.00 ‘ )35. 33.00@36.0 
- Butts, 8/up : A Frozen or fresh Cured HAMS: 
Ribs, 3/dn. ... 2%.. Sq. Jowls, boxed SCR Pe eae aera 45.00 @52.00 
. Ribs 7 10 Jowl Butts, loose .... 11n 16-18 Ibs. 43.00@51.00 
5 4 1 } a 
. Ribs, 4 114%,4n. Jowl Butts, boxed ... n.q. BACON “Dry” Cure, No. 1: 


2.00@ 40.00 
+ 32.00@40.00 
32.00@37.00 


54.00 
53.0 


46.00@50.0 
44.00 @46.0 
43.00@45.0 





LARD FUTURES PRICES LARD FUTURES PRICES LARD, Refined: a 
1-lb. cartons 14.50@16.00 
(Drum contract basis) (Loose contract basis) 50-lb. cartons & cans. 12.50@15.00 


Tierces 11,50@13.00 
NOTE: Add %c to all price quo- 
tations ending in 2 or 7. FRIDAY, APR. 3, 1959 


oc vuliae” o.tdes Open High Low — Close — CHGO. FRESH PORK AND PHILA., N. Y. FRESH POR 
FRIDAY, + oF ae “pe ae 8.96b-9.05a PORK PRODUCTS LOCALLY DRESSED 
Open Low Close July 9.13 9.13 9.13 9.10b- .17a Apr. 7, 1959 

May 10.00 i 9.97 : ORs ac one os oh Re ane Apr. 7, 1959 : is Pa) oo ews 

oety 30-30 10:35 | 10.20 28% Sales: 120,000 Ibs. (lel, Ib. pieces gh 

Sept. 10.25 y wae ae s. 8 ‘ AS. 2 eg. loins, 2 

Nov. 10.15 oe ee eee caus, seen. 18/18 |. Reg. loins, 12/16 
Sales: 880,000 Ibs. pr. 2: May 48, July 64, and Sept. Hams, skinned, 14/16 Boston butts, 4/8 
Open interest at close Pha ng 32 lots. Pionits, 4/6 ihe iis 9: Spareribs, 3/down 

Apr. 2: May 142, July 193, Sept. enics. 6/8 lbs. 2 Spareribs, 3/5 

102, and Noy. 17 lots. MONDAY, APR. 6, 1989 a ta ae : Skinned hams, 10/12 :.: 

MONDAY, APR. 6, 1959 May 9.00b- .10a Shouliern,  15/Es., teete. em Pie “aus ie: 

EY < ois 10.05 fae 0. sls os Ee (Job lots, sp Picnics, 8.8. 6/8 
Pe sais pg sae Sept. ... ae ... 9.30b- .40: Pork livers @141% Bellies, 10/12 

Pa 2 BS BS : vl none ; Tenderloins, fresh, 10’s. i NEW YORK: 

Sov. 10.25 10.27 10.25 10. ‘femieint ori come Renee, Vans. : Loins, 8/12 Ibs. 

Nov. oe F 20 Open interest at close Fri., Apr. Ears, 30's 1: Loins 
Sales: 920,000 Ibs. 3: May 48, July 63, and Sept. 32 Feet, 5.¢., s. ¢ Hame ps 
Open interest * ae aay Aer lots. ° “9 

8: May 143, July , Sept. A Re 

é gular picnics, 4/8 ....27 
and Nov. 18 lots. TUESDAY, APR. 7, 1959 CHGO. PORK SAUSAGE Spareribs, 3/down 
TUESDAY, APR. 7, 1959 te ee ac riiaernataidmeent PACKERS’ WHOLESALE 

May 10.12 10.12 10.10 le July ... oes «+. 9.20b- .30a Pork trimmings: (Job lots) LARD PRICES 

July 10.32 10.32 10.30 oe Sept. ... a ... 9.30b- .40a 40% lean, barrels .... 15% 

— 10.40 1040 10.40 rey Sales: none = — — Ms Sti ati = lard, drums, f.o.b. 
BOWS esc siares done 25a Z . % \ean, barrels .... Mo Chicago 

Sales: 400,000 Ibs. Open interest at close Mon., Apr. 95% lean, barrels ... Refined lard, 50-Ib. fiber 
Open interest at close Mon., Apr. 6: May 48, July 63, and Sept. 32 Pork head meat 38 cubes, f.o.b. Chicago 

6: May 143, July 199, Sept. 107, lots. Pork cheek meat, Kettle rendered, 50-Ib. tins, 

and Nov. 20 lots. barrels 33 f.o.b. Chicago 

WEDNESDAY, APR, 8, 1959 Lest, kettle rendered, 
WEDNESDAY, APR. 8, 1959 drums, f.o.b. Chicago ..-- 

May 10.12 S 1012 10.15) May --- -.- +. 9.05b- .20a CHGO. WHOLESALE Lard flakes 45 

July 10.35 10.42 1035 10.40 July ... ...  ... 9.20b- .30a SMOKED MEATS sy pd am 

Sept. 10.50 : Se aa eS. A ea Pema is, ete | aisaaeen iii 

Nov. 10.30 10. 10.30 10.30a Sales: none. eign tet N. & 8. (del.) ..- 

sce 920,000 a ‘ 4 Open interest at close Tues., Apr. ma aye s., (Av. A Hydro, shortening,’ N 

pen interest at close Tues., Apr. : . 82 v 
ae Va ae a a ee, Fy Oe eee ee. Hams, skinned, 14/16 Ibs., 


and Nov. 20 lots. lots. ready-to-eat, wrapped WEEK'S LARD PRICES 


Hams, skinned, 16/18 Ibs., Ref. is 

THURSDAY, APR. 9, 1959 THURSDAY, APR. 9, 1959 wrapped z ae ee 
May 10.12 10.17 10.12 ; eer ra: Sa Hams, skinned, 16/18 lbs., cash loose tins 
July 10.45 10.47 : ‘ peer eremeemere <r ready-to-eat, wrapped tierces (Open (Opes 
Sept. 10.47 10.55 . . Sept. ... ie ... 9.88b- .45a Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) Mkt 
Nov. 10.35 10.45 ’ Sia keca* off, 8/10 Ibs., wrapped 42 Apr. 3.. 10.00n 8.62%4a 1 

Sales: 1,400,000 Ibs. seca ee : Bacon, fancy sq. cut seed- Apr. 6.. 10.05n 8.50 

Open interest at close Open interest at close Wed., less, 10/12 Ibs., wrapped .... 39 Apr. .. 10.10n 8.50 A 
Apr. 8: May 143, July 193, Sept. Apr. 8: May 48, July 63, and Sept. Bacon, No. 1 sliced 1-Ib. heat Apr. 8.. 10.15n 8.62% 
108, and Nov. 21 lots. 32 lots. seal, self-service pkg. g Apr. .. 10.121%4n 8.62% 11.0% 


15.50@19.0 
None quoted 
11.50@17.0 


82 SS $2 
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'S WEEK 
1 Tuesday) 
pork sales 
ing in the 
> gene 
classes on 


—240-270 Ibs, — 


PRICES 


No. Portland 
Apr.7 
(Shipper style) 
None quote 
$27.50@20.0 


43.50@47.0 
44.00@47." 
44.00@47.0 
(Smoked) 
33.00@36.0 


48.00@H4.0 
47.00@33.0 


46.00@ 50.0 
44.00 @46.0 
43.00@45.0 


15.50@19.0 
None quoted 


11.50@17.0 


RESH POR 
RESSED 


HOLESALE 
ICES 


ago 
Ib. tins, 


D PRICES 


Dry Ref. is 
end. —-50-lb 
loose 

Open 

Mkt.) 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) - 
Wednesday, Apr. 8, 1959 


BLOOD 


nground per unit of 
br ono ty bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med. test .. 

High test 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged.$102.50@110.00 
50% meat, bone scraps, bulk ... 100.00@102.50 
60% digester tankage, bagged .. 105.00@112.50 
60% digester tankage, bulk .... 102.50@105.00 
80% blood meal, bagged 135.00 @ 142.50 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 


FERTILIZER 


107.5) 
85.00 @ 100.00 
MATERIALS 


@ Feather tankage, ground 


per unit of ammonia 
Hoof meal, per unit of ammonia 


DRY RENDERED TANKAGE 
Low test, per unit prot. ; 1.90n 
Medium test, per unit prot. .. ..- 1,.80@1.85n 
High test, per unit prot. .... -» 1.70@1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 
Cattle jaws, feet (non-gel.), ton ...9. 
Trim bone, ton 
Pigskins (gelatine), cwt. 
Pigskins (rendering) piece 


ANIMAL HAIR 
Winter coil, dried, 


Winter processed (Nov.-Mar.) 
gray, cents, Ib. 
Summer processed 


(April-Oct.) 
gray, Ib. 


None qtd. 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Apr. 8, 1959 








The inedible tallow and grease mar- 
ket held steady late last week, with 
a moderate trade reported. Bleachable 
fancy tallow sold at 7c, special tal- 
low at 6%@6'4c, and yellow grease 
at 6%c, all c.a.f. Chicago. 

No greatly significant price changes 
took place in the Midwest market at 
the start of the new week. Buyers and 
sellers were fractionally apart as to 
their ideas on prices. Bleachable fancy 
tallow, hard body, was bid at 8%c, 
c.af. New York, but was held %c 
higher. Choice white grease, all hog, 
was bid at 75c, c.a.f. New York, with 
the asking price 74@7%c. 

Special tallow and B-white grease 
sold on Tuesday at 6%c, c.a.f. Chi- 
cago. It was also reported that bleach- 
able fancy tallow was bid at 6%c, 
c.a.f, Chicago, with the asking price 
at 7c. Edible tallow was offered at 
8%6c, f.o.b. River; however, some ma- 
terial reportedly sold at 8¥%c. Edible 
tallow was available at 8%4c, f.o.b. 
Chicago, and bid at 8c, also f.o.b. 


Chicago. Special tallow sold at 7¥%c, 
c.a.f. New York. Yellow grease was 
bid at 6¥%c, c.a.f. Chicago, and No. 1 
tallow was reportedly sought at the 
same figure. 

A tinge of easiness was evident at 
midweek, as more offerings were 
available. Bleachable fancy tallow was 
available at 7c, and special tallow at 
63sec, c.a.f. Chicago. Choice white 
grease, all hog, and not all hog, sold 
at 6%c, c.a.f. Chicago. Choice white 
grease, all hog, was offered at 7%c, 
c.a.f. New York, but was bid frac- 
tionally lower. Bleachable fancy tal- 
low, regular production, was bid at 
7%@7%c, and hard body stock at 
Tic, c.a.f. East, with sellers asking 
a little higher. Original fancy tallow 
was offered at 7'c, c.a.f. Chicago, 
but was bid Y%c lower. Some special 
tallow traded at 6%c, c.a.f. Chicago. 
Edible tallow was offered at 8%c, 
f.o.b. River, and at 8%c, Chicago. 
Buyers’ ideas were fractionally lower. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%c, f.o.b. River, 
and 8%c, Chicago basis; original 
fancy tallow, 7%c; bleachable tallow, 
7c; prime tallow, 6%4c; special tallow, 
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6%%c; No. 1 tallow, 6¥%c, and No. 2 
tallow, 5%4c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 6%c; B-white grease, 6%sc; yel- 
low grease, 6¥c, and house grease, 
5%c. Choice white grease, all hog, 
was quoted at 7%c, c.a.f. East. 

Late Wednesday, original fancy 
tallow sold at 7¥%c, and bleachable 
fancy tallow sold at 6%c, all c.a. 
Chicago. 


EASTERN BY-PRODUCTS 


New York, April 8, 1959 

Dried blood was quoted today at 

$6.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7 per unit of ammonia and dry 

rendered tankage was priced at $1.65 
per protein unit. 


N.Y. COTTONSEED OIL FUTURES 
FRIDAY, APR. 3, 1959 
Open High Low Close yo 


May 2.96b 13.05 13 spo 
ter) 05 13.00 13.04b 12.95 
July .... 12.82b 12.92 12.83 1291 12-80 
Sept. .... 12.50b .... <2). = :1260b 12/581 
Oct. .... 1240b 2... -..) 184% 19:40 
Dee. +++» 12.382b 12.85 12.35 12°40b 12'39b 
Mar. .... 12.85b 12.46 12.46 12146 12:36 

ine 35 eas 2.45 ¢ 
May 12.35b ++. 12:45b 12°38 


i. os — 12.25b 12.05b 





MONDAY, APR. 6, 1959 
May . 13.00 13.05 13.00 1: 
July 12:84b 1294 2:0 1.0 las 
Sept. .... 12:59 12°63  10'59 
0. 12.51 12.51 12151 
Dec . 12.85b 12.40 19°36 
Mar. - 12.40b 
May .12.40b 12:55 1255 12 
July <2)! 12/25n 12.25n 12/25 


Sales: 92 lots. 
TUESDAY, APR. 7, 








May .... 13.08b 13.07 13.05 é 
July .... 1291 12:95 12/90 12.89 
Sept. .... 12.58b 12:61 12/61 12.58b 
Oct 12.45b 12.50 12.50 12.47b 
Dec 12.86b 12.42 12.49 12.36b 
Mar 12.40b 12.54 12.53 12.42 
May .... 12.40b 12:54 12°53 12.40b 
July .... 12.25n 12.95 
Sales: 85 lots. i =" 
WEDNESDAY, APR. 8, 1959 
May .... 13.05b 13.19 13.09 13.19b 3.05 
July 1... 12.97 13:09 12:97 13:08. isgih 
Sept. .... 12.63b 12.79 12:70 12:77) 12'61b 
Oct. .... 12.50b 12.54 12.54 12.62b 12.49» 
Dec. .... 12.41b 12.56 12:50 12.55b 12:40b 
Mar. .... 12.51b 19.62 12.62 12.63h 12.50 
May -. 12.51b 12.62 16.26 12.60h 12.50b 
Joly .... 124% ...sh es  ASBOh 19 o8n 
Sales: 443 lots. = mae 
VEGETABLE OILS 
Wednesday, Apr. 8, 1959 
Crude cottonseed oil, f.o.b. 
RR Cerna lin 
spneant eT PP SS ree eer rer 11%n 
RD 5 Ba eine ON bs ed cake PA aiew bin had 0% @10% 
Corn oil in tanks. f.0.b. mills ..... “. at ha 
Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.0.b. Pacific Coast .... 19%n 
Peanut oil, f.0.b. mills ............ 12% 
Cottonseed foots: 

Midwest and West Coast ......... 14%@1% 
Mee ss. aiencek' b. BeawiA 2S - 14@1% 
OLEOMARGARINE 
Wednesday, Apr. 8, 1959 

White dom. vegetable (30-lb. cartons) .... 26 

Yellow quarters (80-Ib. cartons) ........ 
Milk churned pastry (750 lIbs., 80’s) ...... 22% 
Water churned pastry (750 Ibs., 30’s) .. 21% 
Bakers steel drums, ton lots ............ 17% 
OLEO OILS 
Wednesday, Apr. 8, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
Extra oleo oil (drums) .................. 
Prime oleo oil (drums) ...............00. 15% 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Some packer hides rise to highest 

levels on record, in sharp advances— 

Small packer and country hides 

scarce, market strong—Calfskins and 

kipskins score gains on light supplies— 

Sheepskins little better than steady, 
with action scant. 


CHICAGO 


PACKER HIDES: At the close of 
last week, the market maintained its 
firm undertone, with offerings limited 
to light native cows. On Monday, the 
same trend continued, with heavy 
native steers, branded steers, heavy 
native cows and branded cows in de- 
mand at lc over last trading levels. 

On Tuesday, bids 2c over last trad- 
ing basis were reported, and late in 
the day, a large producer held several 
selections 5 to 6c higher. Light native 
steers were held at 35c. Also late 
Tuesday, heavy native steers sold at 
23c low freight points, with some 
butts and Colorados at 20c and 18%c, 
respectively. 

At midweek, heavy native steers 
sold at 24@24'4c, with a car of light 
average Northern por production at 
25c. The 24@24%c sales were 4c 
over last trading basis. Branded steers 
sold sharply higher, with butts at 
21%c, and Colorados at 20%c. Also 
Wednesday, light native steers sold 
at 33c, with some ex-lights included 
at 36c, St. Paul’s at 25'%c, and 
Oklahoma City’s at 28c. 

SMALL PACKER AND COUN- 
TRY HIDES: The country hide mar- 
ket was inactive, due to limited 
supplies and higher asking prices. 
Locker-butcher, 50/52’s were nomi- 
nally quoted at 24@24%&c, while 
mixed locker-butcher-renderer 50/ 
52’s were quoted nominally at 22%@ 
23c. Straight renderer 50/52 hides 
were quoted at 22@22%c nominal. 
No. 3 hides were nominally pegged at 
16@16%c. Midwestern 60/62’s were 
quoted at 25@26c nominal, and 
50/52’s at 29@30c, also nominal. 
Good Northern trimmed _ horsehides 
were firm at 9.75@10.00 as were un- 
trimmed at 10.50@10.75. 

CALFSKINS AND KIPSKINS: 
Last trading on Northern light calf 
was at 80c and on heavy calf at 75c. 
River-Northern kip last sold at 55c, 
with reports at midweek that over- 
weights sold up to 50c. Small packer 
allweight calf was quoted at 60@62c, 
and allweight kip at 42@45c. Country 
allweight calf was quoted at 43@45c. 
Country allweight kip was pegged at 
32@34c. Some trading on big packer 
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slunks was noted at 3.00 recently, 
SHEEPSKINS: No. 1’s shearlin 
were quoted at 1.15@1.40 and “ 
2’s moving mainly at 60c. No. % 
were quoted at .30@.40. Fall gj 
moved at 1.90@2.30 with South 
western at 2.50. Last sales of Midwes 
Interior wool pelts were at 2.85@ 
2.95, with reports out of the East tha 





3.00 per cwt., lightweight basis wa 
obtained for April production stock 
Full wool dry pelts inactive at 16 
nominal. Pickled lambs were quoted 
at 10.00@10.50 nominal as wer 
sheep at 11.50@12.50. 


CHICAGO HIDE QUOTATION; 


PACKER HIDES 


Wednesday. Cor. date 
Apr. 8, 1959 1958 

Lgt. native steers ... 33 15% 
Hvy. nat. steers ...... 24 @24% 9%@10 
Ex. Igt. nat. steers ... 36 18%@19 
Butt-brand. steers .... 21% 
Colorado steers ....... 20% 1% 
Hvy. Texas steers ... 21%n Thy 
Light Texas steers ... 29n 1k) 
Ex. Igt. Texas steers .. 33n 1541] 
Heavy native cows ...26%@27 11 @12 
Light nat. cows ..... *29 @30n 14 @16 
Branded cows ........ 25 @28 9% @10%) 
mative Walle .66.66.% 15% @16n 7 @& 
Branded bulls ........ 14% @15n 6 @% 
Calfskins: 

Northerns, 10/15 Ibs. 75n 42%) 

10 Ibs /down ....... 80n 40n 
Kips. Northern native. 

TD SEO TOs. fac odoc cus 55n 35n 

SMALL PACKER HIDES 

STFERS AND COWS: 

60 Ibs. and over ....25 @26n 9% 

WO WSs ke ccceusscson 29 @30n 124 

SMALL PACKER SKINS 
Calfskins, all wts. ...60 @62n 29 
Kipskins, all wts. ...42 @45n n 
SHEEPSKINS 

Packer shearlings: 

We. BD. sicsecseianes ee eee 1.40 

Wi Bc cviciesocess -60n 1.40 

Dry Pelts ........ .16n 21@22 
Horsehides, untrim..10.50@10.75n 7.7T5@8.20 
Horsehides, trim. .. 9.75@10.00n 7.@1. 


*Includes cooler hides. 


N. Y. HIDE FUTURES 


FRIDAY, APR. 3, 1959 


Onen High Low Close 
Apr. ...27.00b 28.50 28.30 28.50 
July ... 23.80b 24.89 24.00 24.80 
Oct. ... 22.25%b 23.25 22.50 28.10 
Jan. ... 20.50b iia Te 21.40b 
Apr. ... 19.60h 20.25 20.25 20.40b-21.0% 


Sales: 60 lots. 
MONDAY, APR. 6, 1959 


Ror, ..: SOR. casas BAR: 27.00b-28,458 
July ... 24.90 25.28 24.90 25.10b- 80 
Oct. ... 23.40 28.50 23.40  23.45b- 5s 
Jan. ... 21.40h 21.55 21.55  21.45b- Sis 
Apr. ... 20.30b 20.45 20.45 20.45b- «7 


Sales: 45 lots. 
TUESDAY, APR. 7, 1959 


Apr. ... 27.50b 28.45 27.40 27.40- 
July ... 25.30 25.85 25.30 25.50b- .1H 
Det, se. 28.60 24.60 28.60 24.30 

Jan. ... 21.65 22.00 21.65 22.25b- Ti 
Apr. ... 21.00 21.00 21.00 21.20b- 


Sales: 58 lots. 


Apr. ... 27.50b 29.50 28.70 29.50 
July ..) 26.40 27.50 26.40 27.50b 
Oct. ... 24.70b 26.30 25.50  26.30b 
Jan. ... 22.50 24.25 24.25 24.25 
Apr. ... 21.50b 23.00 23.00 28.20b 


Sales: 50 lots. 





THURSDAY, APR. 9, 1959 


Apr, ... 30.50 30.50 28.00 28.00 * 
July ... 28.45 28.50 26.60 26.50b- 5 
Oct. ... 26.90 26.90 24.60 24.40b- _ 
Jan, ... 24.50 24.50 24.45 22. 350-2380 
Apr. ... 23.00b 23.00 23.00  21.45b-22. 


Sales: 70 lots. 
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LIVESTOCK MARKETS ...Weekly Review 
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Miller New Prexy Of Chicago 
Exchange; Succeeds Reneker 


F. R. (Lee) Miller has been elected 
to succeed the late George J. Reneker 
as president of the Chicago Livestock 
Exchange. The vote was unanimous. 
This was the first time since the ex- 
change was organized in 1884 that 
a special election has been necessary 
for the selection of a president. Miller 
is the third hog salesman elected to 
the post. 

Kenneth (Tex) Erickson was 
elected vice president to fill the va- 
cancy created by the election of Miller 
to president. Erickson is a cattle sales- 
man. H. N. Holgate, sr., a cattle 
salesman, was made a member of the 
exchange board of directors. 


STOCKER-FEEDER MOVEMENT 


' Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
February 1959-58: 


CATTLE AND CALVES 








February. 
*1959 1958 
Public stockyards ........ 81,197 68,855 
ANAS 5 Suwa Gc wes aks we 98,249 67,443 
SS oat 179,446 136,298 
Jan.-Feb. totals ...... 403,433 356,639 
SHEEP AND LAMBS 
Public stockyards ...... 48,195 44,423 
MIS feb pecs datwaacherncee 30,217 22,816 
EME can ecd ccahaw science 78,412 67,239 
Jan.-Feb. totals ....... 164,395 157,660 





Data in this report were obtained from state 
veterinarians. Under ‘‘Public Stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included stock 
coming from points other than public stock- 
yards, some of which are inspected and fed at 
public stockyards enroute. *Iowa not included. 


ST. LOUIS HOGS IN FEB. 

Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co.: 











March- 
1959 1958 
Hogs received .............3. 272.972 235.069 
Highest top price .. ... $17.50 $22.75 
West top price ... 16.00 20.60 
Re See 15.96 21.25 
Average weight, Ibs. ........ 220 222 


February Hog, Sheep Costs 
To Packers Down From 1958 


Packers operating under federal in- 
spection in February found prices on 
cattle and calves higher than last year, 
while those on hogs and lambs were 
considerably lower than a year ago. 

Average cost of cattle in February 
at $23.53 was 9 per cent higher than 
in 1958; calves at $26.57 cost 15 per 
cent more than in 1958; hogs at 
$15.52 had 78 per cent of the 1958 
value and sheep and lambs averag- 
ing $17.93 cost 21 per cent less than 
in February 1958. 

The 1,219,000 cattle, 377,000 
calves, 5,686,000 hogs and 1,080,000 
sheep and lambs slaughtered in Feb- 
ruary had dressed yields of: 


Feb. 1959 Feb. 1958 
1,000 1,000 


Ibs. Ibs. 

ME Ghhindnnama dh wa wean ics 740,807 738,227 
i RAR Se = epee 42,308 51,466 
Pork (carcass, wt.) ..... 1,023,544 784.899 
Lamb and mutton ........ 55,1 47.381 

J EE RRS set 1,861,763 1,621,973 
Porm, Ome). lard ¢./....0... 71,769 584,204 
Lard production .......... 183,679 146,496 
Rendered pork fat ........ 7,959 6,903 


Average live weights in February 
1959-58 were as follows: 


Feb. 1959 Feb. 1958 
Ibs. Ibs. 


MBUE GRUB: oi Besccains 50 wtiea de 1,067.6 1,018.2 
GENO: feivaweks catéshscetovs 200.3 201.8 
PD a dutnedesdassctdens 234.8 230.2 
Sheep and lambs ........ 105.2 104.4 


Dressed yields per 100 Ibs. live 
weight for Feb. 1959-58 were: 


Feb. 1959 Feb. 1958 

Per cent Per cent 
oe , EE eT ne Taw 57.1 55.6 
Cas cv ance cy ce see ween 56.4 55.9 
ON Sede oe sie oere se aes 76.8 76.7 
Sheep and lambs ......... 48.7 48.5 
Lard, per cwt., lbs. ...... 13.8 14.3 
Lard, per hog, Ibs. ........ 32.4 33.0 


Average dressed weight of live- 


stock compared as follows (lIbs.): 


Feb. 1959 Feb. 1958 
CRI nntisinaaisidiaa cosas 609.6 566.1 
CE NS eA tine <ocsetacw at 113.0 110.7 
GEM oes swear ewtaccisvedous 180.3 176.6 
Sheep and lambs .......... 51.3 50.6 





*Subtract 7.0 to get packer style average. 





LIVESTOCK AT 59 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during February 1959 and 1958, as 


reported by the USDA: 
CATTLE 
Salable Total Local 
receipts receipts slaughter 
Feb. 1959 .... 1,091,854 1,221,700 639,133 
Feb. 1958 .... 1,140,610 1,309,706 741,493 
Jan.-Feb. 1959. 2,390,320 2,715,846 1,391,315 
Jan.-Feb. 1958. 2,520,021 2,905,220 1,621,466 
5-yr. av. (Feb. 
1954-58) .... 1,256,452 1,459,848 865,619 
CALVES 
Feb, 1959 .... 160,303 194,307 87,476 
Feb. 1958 .... 184,174 231,915 119,800 
Jan.-Feb. 1959. 364,200 450,995 193,043 
Jan.-Feb, 1958. 422,390 530,664 175 


5-yr. av. (Feb. 

1954-58) +» 287,479 301,992 178,823 

HOGS 

Feb. 1959 .... 2,007,151 2,751,299 1,973,452 
Feb, 1958 .... 1,591,337 2,244,348 1,620,919 
Jan.-Feb. 1959. 4,241,864 5,744,041 4,015,274 
Jan.-Feb, 1958. 3,622,090 5,112,410 3,715,418 
5-yr. av. (Feb. 

1954-58) .... 1,827,166 2,562,949 1,859,302 

SHEEP AND LAMBS ~ 

Feb. 1959 576,387 875,131 476,617 
Feb. 1958 .... 470,582 795,447 414,748 
Jan.-Feb. 1959. 1,275,006 2,002,717. 1,081,498 
Jan.-Feb, 1958. 1,003,606 1,703,828 886,915 
5-yr. av. (Feb. 

1954-58) 532,935 958,895 522,139 


SLAUGHTER STEERS, HEIFERS 


Steers sold out of first hands for 
slaughter at seven markets in Feb. 
1959-58 and heifers in Feb. 1959, 
numbers, costs and percentages of 
each grade are shown below: 


STEERS IN FEBRUARY 1959-58 


Number of hea Average price 
Feb. Feb. r 


° pe: ° 
1959 1958 1959 1958 
Prime .... 12,310 8,754 $30.51 $31.45 
Choice ...115,400 105,835 27.30 26.83 
Good ..... 138,128 133,402 25.49 24.47 
Stand. . 20,848 20,043 23.87 21.90 
Com’l, ... MSs Gieltbapat 23.99 vibe 
Utility ... 3,404 2,963 21.78 19.57 
All grades . 290,513 270,997 26.32 25.46 


HEIFERS IN FEBRUARY 1958 ONLY 


Number % of Av. price 

of head total per ewt. 
po Te 890 1. $28.76 
Cheee 5c 31,922 33.9 26.92 
GOON iaaanen os Se 50,580 53.7 25.21 
Standard ....... 8,767 9.3 23,12 
Ce >t rT ate tos aie 
rr 1,970 2.1 20.84 
All grades ..... 94,129 25.58 


Percentages of each grade of steers, with 1958 
in parenthesis were: Prime, 4.2 (3.2): Choiee, 
39.7 (39.1); Good, 47.6 (49.2); Standard, 7.2 
(7.4); and Utility, 1.2 (1.1). 
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here's an idea! 


Geo. Hess 


Hog Order Buyers Exclusively 


R. O. (Pete) Line 


HESS-LINE CO. 
indianapolis Stock Yards °@ 
Telephone: MElrose 7-5481 


W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 











If you‘re just lazy you can do 
al your plant buying with practically 
~ no trouble. But lazy doesn’t 
oje mean shiftless. You can do an 
est A-1 buying job—right from the 

PURCHASING GUIDE where you 
~ find product information of all 

leading suppliers. 














WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


10 OFFICES TO SERVE YOU 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 4, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 12,172 hogs; shippers, 
8,626 hogs; and others, 21,239 hogs. 
Totals: 17,195 cattle, 128 calves, 
42,037 hogs and 2,695 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,838 356 4,321 sas 
Swift .. 1,827 275 4,047 2,885 
Wilson . 923 --- 8,963 ove 
Butchers 3,788 has 56 er 
Others . 1,444 -.. 4,156 5,691 
Totals 9,820 631 16,543 8,576 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 5,041 8,019 8,815 
Cudahy ... 3,057 5,786 2,782 
Swift 3,629 7,859 3,694 
Wilson .... 2,527 5,532 1,265 
Cornhusker. 68 nas eve 
Gr. Omaha. 499 
Hygrade .. 
Midwest 
Neb. Beef.. 
Omaha D.B. 
Omaha .... 


Roth 

Rothschild . “~e 

Union .... ae BS 

Others .... 593 8,204 
124.2 527 35,400 11,556 
N. 8. YARDS 

Cattle Calves hy Sheep 
641 


Totals 


Armour.. 
Hunter . care ee 8.062 
Krey - 

Heil 


Totals . 25,807 


Cattle Calves Hogs Sheep 
Armour.. 4,050 1,731 20,618 2,845 
Bartusch 1,179 paw 
Rifkin . 873 16 Se 4 
Superior. 1, es as eas 
Swift .. 4.422 2,074 19,835 1,546 
Others . 3,338 1,908 12,494 2,965 


Totals 15,505 5,729 52,947 7,356 
SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour.. 2,706 ne r 2,218 
- 3,207 ooo ©6323, 058 934 


". 4,882 

786 

Butchers 287 
Others . 8,904 
Totals 20,172 


+. 14,599 1,135 


. 86,646 4,287 


WICHITA 


Cattle Calves Hogs pean 
caaety > = son ee 


Dold ... 87 ak 585 

Excel .. 1,180 aos ye ee 
memeer. .%. iey ats 372 
Fee odie bas 635 
Harshman ... a PPE 
Others . 2,076 ay 127 70 


Totals 4,401 4.149 2,842 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour.. 730 2 513 151 
Wilson . 508 16 2,139 859 
Others . 1,542 47 1,205 727 


Totals* 2,780 3,857 1,737 


65 
*Do not include 640 cattle and 
4,429 hogs direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . 
bag 

Gr. West. 
United 

Harman. 
Ideal ... 
Atlas 

Star ... 
Klubnikin 
Clough’ty 
EGE sss ‘een 
Others . 1,204 


Totals 3,467 


CINCINNATI 
Cattle — — Sheep 
Gall. i... 237 
Schlachter i0i see 
Others . 2,856 609 12,731 239 


Totals 2,957 640 12,731 476 


DENVER 

Cattle Calves Hogs Sheep 
Armour... 207 4,341 
Swift .. 1,375 “43 3, 544 10,075 
Cudahy . 809 19 4,799 ak 
Wilson . 697 ‘ei 8,160 
Others . 5,622 6 1,593 371 
Totals 8,710 38 9,936 22,947 

FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 358 229 8§ 5,345 
Swift .. 624 306 1, 5,628 
City ... 307 3 bia 
Rosenthal 80 4 sd 733 


Totals 1,369 542 


MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 1,440 3,499 3,817 298 
Butchers 3,272 909 236 53 


11,706 


Totals 4,712 4,408 4,053 351 


TOTAL PACKER PURCHASES 


Week Same 
ended Prev. 
Apr. week 

Cattle ...117,256 124,505 

Hogs ....247,057 247,539 

Sheep .... 74,529 72,251 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Apr. 8: 
Week Week 
ended ended 
Apr.8 Apr. 1: 
. 26,615 34,316 
. 10,644 7.985 


Packers purch. 
Shippers’ purch. 


Totals 37, ono 42.201 


CORN BELT DIRECT 
TRADING 

Des Moines, April 8— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
a a & GILTS: 


8S. No. 200-220 .$15.75@16.65 
ws. Ne: 


20@16. 20 


290. 15.35 @16.25 
. 15.10@16.15 


, gonneemen 
t 


3, 5, 
3, 200- 240 15. n0@ 16. 30 
. 240-270 15.20@016.05 


-8, 270-230 14.25@15.4% 
. 330-400 13.75@14.90 
. 400-550 12.25@14.40 


Con: Belt hog receipts 
as reported by the USDA: 


This Last Last 
week week vear 
actual actual 

41,000 

46,000 

40,500 

69.000 

65.000 

50.000 


Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 


Prir>ewr 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Apr. 4: 

Cattle Calves Hogs* Sheep 
Salable —< OF was ee a 
Total (incl. 
directs) ..1,691 365 15,801 7,960 
Prev. wk. 
Salable .. 70 16 
Total (incl. 
directs) ..2,109 296 18,390 6,050 


*Includes hogs at 31st Street. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Apr. 4, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Cattle Calves 


Boston, New York City Area’ ... 10,595 
Baltimore, Philadelphia 671 
Ciney., Cleve., Detroit, 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area’ 
Sioux City-So. Dak. Area‘ 
Omaha Area® 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 

Memphis 
Georgia-Florida-Alabama Area’ .... 
St. Joseph, Wichita, Okla. City... 
Ft. Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City® ... 
Los Angeles, San Fran. Areas 
Portland, Seattle, Spokane 

Grand totals 

Totals same week 1958 ......... 250, 131 84,853 

1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, &, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Include 
St. Louis National Stockyards, HB. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes . 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason Oity, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville. Ocala and Quincy, 
Fla, "Includes Los Angeles, San Francisco, So. San Francisco, San Jos 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 28 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture. 

GooD VEAL HOGS* 
STEERS CALVES Grade B1 
All Wts. Gd. and Ch. Dressed Handyweights 
1 1958 1959 1958 1959 1958 1959 198 
Toronto*.....$2 $23. 4 $33.00 $30.78 $24.00 $22. = $20.50 
Montreal . 22. 28.00 25.00 24.05 
Winnipeg . .62 ti 29. 28.15 : 38. oS 19.00 
Calgary .. TE 21. 26.385 28. 3 26.64 17.35 


Edmonton .. é é A 26. 5 27. 17.50 
Lethbridge . 22. 21. 25.2% 21. 20.4 .65 18.00 


LAMBS 
Good 
Stockyards 


Pr. Albert 

Moose Jaw . . : 
Saskatoon .. a 21.28 29. 50 
Regina ..... 22. TE 30.00 
Vancouver seh 2 tae 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga: 
Dothan, Ala.; and Jacksonville, Fla., week ended Apr. 4: 


Calves Hogs 
Week ended Apr. 4 i 550 21,50 
Week previous (six days) 683 625 20,34 
Corresponding week last year 1,238 16,478 


LIVESTOCK PRICES LIVESTOCK PRICES 
AT ST. JOSEPH AT LOUISVILLE 


Livestock prices at St. . : : 
Livestock prices at Louis 
dave. tiny srconag hh il ville on Tuesday, Apr. 7 


were as follows: ‘ues wate 
CATTLE: Owt. ’ 
CATTLE: Owt. 


Steers, $27.00 @ 29.00 
Steers, 25.00@ 27.00 Steers, choice 
Steers, gd. & ch. .. 2 


... 25.00@28.00 i | 
. 18.75@20.50 Heifers, good ...... 25.00@21.0 
. 16.00@19.00 Heifers, stand 23.50@25.0 
Bulls, util. & coml. 21.00@23.00 Cows, util, & com’l. 17. "50 @21.0 
Cows, can. & cut... 16. nas - 


VBALERS: A 3 
Good & choice .... 29.00@33.00 Bulls, cut. & util.. 21.00@3! 
Calves, gd. & ch. .. 25.00@29.00 VERALERS: 

BARROWS, GILTS: Choice 

No. 1, 180/220. 16.50@17.00 Good & choice ..... 
Calves, gd. & ch.... 


U.S. No. 3, 240/300. 15.25@15.50 
U. 8. No. 1-2, 180/220 16.50@16.75 arrows. GILTS: 
U.S. No. 1-3, 180/240 none ata. 


| No. 1-2, 220/240 16.50@16.75 
oO Ne oe MOTTO inseaiszs U8. No. 1-2, 180/240 16. T@li 
‘8. No. 1.8 ; U.S. No. 2- 
Cen eee ieee iors U.S. No. 2-8, 200/240 16.25@mm 
SOWS, U.S. No, 1-3: SOWS, U.S. No. 1-3: 
270/380 Ibs. 300/340. Ibs. 
380/550 Ibs. 400/600 Ibs. 
LAMBS: LAMBS: 


Good & choice .... 20.00 Choice springs 
Choice springs 22.75 Good 








35.00@36.0 
33. -00asse 
26.00@2: 


14.50@15.10 
13.25@14.75 
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Of-rorKoniontw!} NAOKVSINDAO- 


andy weights 
959 

20.50 

19.00 

7.35 

17.50 

[8.00 


none qtd. 
16. 8. aIE 


16.25@16# 


none 
12. Kgs 


= Sioux Cityt. 2, 00 


SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
April 4, 1959, compared: 


CATTLE 
Week 
ended 
Apr. 4 
ian ey 
n, Cityt . 10,4 
abe} . 24,725 
N. 8. Yardst 1 ‘641 
St. Josepht. 
Sioux Cityt. 12,684 
Wichita*t . 2,917 
N. York, Bost., 
City¢t 11,258 
. City*t 3,485 
Cincinnati§.. 2,922 
Denvert 6,580 
St. Pault .. 12,167 
Milwaukeet. 4,670 4,651 


. 110,695 123,494 


HOGS 


Chiceagot ... 33,411 
Kan, Cityt . 16,543 
@maha*t ... 51,542 
8. Yardst 25, 807 
Josepht . 

Ses Cityt. 35,111 
Wichita*t . 13,689 
N. York, Bost., 
Jer. Cityt 48,514 
Okla. City*t 8,286 
Cineinnati§.. 14,756 
Denvert ... 5,084 i 
St. Pault .. 40,453 37,768 
Milwaukeet. 3,969 3,917 


. .297,165 812,718 27 
SHEEP 


2,695 
8,576 
11,242 


Cor. 
Prey. 
week 
16,635 


ica go: 
ogg 10,469 


Totals 


29,155 
15,159 
50,571 
24,625 
22446 
39,114 
12,782 


52,304 
5,89) 
13,279 

5,708 


Totals 


Chicagot ... 
Kan. Cityt . 
Omaha*t ... 
N. 8. Yardst 
St. Josepht. 
2,856 
Wichita*t weds evade 
N. York, Bost., 
Jer. Cityt 38,729 
Okla. City*t 1,737 
Cincinnati§. . 292 
Denvert . 16,518 
St. Pault .. 4,391 
Milwaukeet. 351 491 


Totals ‘81, 031 91,640 100,128 
‘Cattle and calves. 
tFederally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


35,208 


slaughter, 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Apr. 
7 were as follows: 
CATTLE: 

Steers, choice 

Steers, good 

Heifers, gd. &e 

Cows, util, & pa 

Cows, ean. & cut.. 


Bulls, util. & com’l. 
Bulls, cutter 


VEALERS: 
Choice & prime .... 


Good & choice 
Stand. & gd. ..... 


BARROWS, GILTS: 
U.S 


J.8. No. 1, 200/220. 
U8, . 3, 200/220. 16.50@16.65 
v . 3, 220/240. 16.50@16.65 
N - 16.00@16.25 
- 15.50@16.00 
16.90@17.00 
7.00@17.15 
16.65@17.00 
16.50@16.75 
16.50 @ 16.75 
16.00@16.50 
15.75@16.00 
16.75@17.00 
16.75@17.00 
16.65@17.00 
. 240/270 16.00@16.65 
SOWS. U.S. No. 1-3: 
270/300 Ibs. 
330/400 Ibs. 
400/550 lbs. 


LAMBs: 
rad sntaee 


18. 50@2 
16.00@19.5 

22.00@ 24.50 
19.00@ 23.00 


35.00@36.00 
29.50 @35.50 
26.50 @ 29.50 


none qtd. 


G 
m 


aadadadadad 
bn te tn in tn tn nin tn nin tn? 


too 
go go $2 oo Ro e 


sacqaq-c4 
Saqal 
: : 


bat bab be bas BORD 
: ' 


23. 
none qtd. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 

1,183 63 6,443 1,172 
15 7,926 145 
— 1/668 
95 10,469 
100 8,500 
100 9,500 


295 28,469 

Wk. ago.35,772 203 38,046 

Yr.’ ago. 36,540 542 37,374 4,3 
*Including 163 cattle, 8,436 hogs 

and 1,576 sheep direct to packers. 

SHIPMENTS 
29 a 
42 


. 34,380 


322 
784 

1,694 
1/500 ‘500 
1,500 
5,299 


4,595 
5,570 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Apr. 3, with comparisons: 
Cattle Hogs Sheep 


2,694 
2,997 
2,289 


WE. ago.14,987 115 
Yr. ago.14.886 125 


Week to 
date 200,600 338,500 109,200 
Previous 

wee 196,400 319,200 

Same wk 


1958 . 189,100 263,600 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 3: 

Cattle Calves Hogs Sheep 

Los Ang...4,400 40 1,050 275 

N. P’tland.1,950 325 1,850 1,550 

Stockton .. 750 100 750 100 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Mar. 28: 


CATTLE 
Week 
ended 

Mar. 28 

12,279 
13,365 


25, 644 


96,500 
97,100 


Same 
week 
1958 
Western Canada.. 17, 044 
fastern Canada.. 


Totals 


Western Canada.. 
Eastern Canada .. 


74,084 54,772 
84,732 60,173 


114, 945 
126,621 


158,816 
All hog carcasses 
graded 169 337 
SHEEP 
Western Canada... 2,325 2,627 
Eastern Canada .. 3,082 25 
Totals 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Apr. 7 


were as follows: 

CATTLE: Cwt. 
Steers, prime $30.00@32.00 
Steers, choice 27.00@30.00 
Steers, good 24.50@27.00 
Heifers, choice .... 26.50@28.50 
Heifers, good . 24.00@26.50 
Cows, util. & com ‘1. 19.00@ 21.50 
Cows, can. & cut.. 16.50@19.00 
Bulls, util. & com’l. 22.00@23.00 
Bulls, cutter 20.50@22.00 


BARROWS, GILTS: 
No. 1, 180/240. 
” 180/240. 


, 240/270. 


16.75@17.00 
16.75@17.00 
' 16.00@16.75 
. 8, 200/240. 16.50@16.75 
. he 240/300. 15.25@17.00 
lo 2-8, 200/240 16.50@16.75 
. 2-3, 240/300 15.25@16.50 
. 1-3, 180/240 16.50@16.75 
. 1-3, 240/270 16.00@16.50 
SOWS, U.S. No. 1-3: 
270/300 Ibs. 
430/400 lbs. 
400/550 Ibs. 
LAMBS: 
Gd. & ch, 
Gd. & ch. 


15.00@15.25 
14,.25@15.00 
13.00@ 14.2 


19.25@20.75 
18.75@20.00 


(wooled). 
(shorn).. 


1959 


500 


1100-1300 Ibs.. 
1300-1500 Ibs.. 


1300-1500 Ibs.. 


1100-1300 Ibs.. 


BULLS (Yrls. 


CALVES (500 Lbs. 


LAMBS (105 Lbs. Down) 
Cc 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


N.S. Yds. Chicago 


HOGS: 


BARROWS & GILTS: 
U.8. No. 1: 

180-200 A ..$17.00-17.25 $16.00-17.00 
200-220 B .. 17.00-17.25 16.75-17.10 
220-240 C .. Noneqtd. 16.60-17.00 
U.8. No. 2: 
180-200 D .. 
200-220 BE .. 
220-240 F 
240-270 G 
U.S. No. 3: 
200-220 H .. 16.25-16.75 
220-240 J .. 16.00-16.75 
240-270 K .. 15.50-16.25 
270-300 L .. 15.00-15.75 
U.S. No. 1-2: 

180-200 M_.. 16.75-17.25 
200-220 N .. 16.75-17.25 
220-240 P .. 16.50-17.25 
U.S. No. 2-3: 
200-220 Q .. 
220-240 R .. 
240-270 S 15.50-16.50 
270-300 T .. 15.00-15.75 
U.S. No. 1-2-3: 

180-200 V .. 16.50-17.00 
200-220 W .. 16.50-17.00 
220-240 Y .. 16.25-17.00 
240-270 Z .. 15.75-16.75 


None qtd. 
None qtd. 
. None qtd. 
. None qtd. 


16.00-17.00 
16.65-17.00 
16.50-16.90 
16.25-16.65 


16.15-16.35 
16.00-16.25 
15.25-16.00 


16.00-17.00 
16.75-17.00 
16.60-16.90 


16.25-17.00 
16.00-17.00 


16.50-16.75 
16.25-16.65 
16.10-16.50 
15.50-16.15 


15.75-16.85 
16.65-16.85 
16.50-16.85 
16.25-16.60 


SOWS: 


U.S. No. Rope 

180-270 -14,75-15.00 
270-330 ED. 14.50-15.00 
330-400 HF. 13.50-15.00 
400-550 HG. 13.00-14.00 


None qtd. 
None qtd. 
13.75-14.50 
12.75-14.00 


SLAUGHTER CATTLE & CALVES: 
STEERS: 


Prime: 
700- 900 Ibs.. 
900-1100 Ibs.. 


31.50-85.00 
31.50-85.00 
32.75-36.00 
33.00-36.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
Choice: 

Ibs.. 28.00-30.00 

Ibs.. 28.00-30.00 

Ibs.. 27.75-30.00 
27.50-29.50 


28.75-32.50 
28.75-32.50 
28.75-33.00 
29.00-33.00 
Good: 

700- 900 Ibs.. 
900-1100 Ibs.. 


26.00-28.00 
26.00-28.00 
26.00-27.75 


26.25-28.75 
26.25-28.75 
26.25-29.00 
Standard, 
all wts. .. 
Utility, 
all wts. 


23.50-26.00 24.50-26.25 


- 19.50-23.50 23.00-24.50 


HEIFERS: 


Prime: 
800-1000 Ibs.. 
Choice: 
600- 800 Ibs... 
800-1000 Ibs.. 
Good: 
500- 700 Ibs.. 
700- 900 Ibs.. 
Standard, 
all wts. 
Utility, 
all wts. 


None qtd. None qtd. 


27.00-29.00 
26.50-29.00 


27.50-30.00 
27.50-30.00 


25.00-27.00 
24.50-27.00 


25.25-27.50 
25.25-27.50 
. 23.00-25.00 23.00-25.25 


- 19.00-23.00 20.50-23.00 


COWS: 


Commercial, 
all wts. 

Btility, 
all wts. 

Can. & cut 
all wts. 


- 20,50-21.50 20.25-21.50 


. 19.00-20.50 19.00-20.50 
T, 15.00-19.50 
Excl.), All 
Commercial . 21.50-23.50 
Utility 20.00-22.00 
Cutter 17.00-20.50 


16.50-19.75 
Weights: 
25.00-25.50 
22.50-25.00 
21.00-22.50 


VEALERS, All Weights: 


Ch. & pr.... 32.00-37.00 
Stand. & gd. 23.00-33.00 


35.00 only 

26.00-34.00 
Down): 

Choice 26.00-33.00 None qtd. 

Stand. & gd. 18.00-27.00 None qtd. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 


Down): 
20.50-22.00 
18.00-21.00 


21.00-21.75 

20.50-21.25 
(Shorn) : 

oice 19.50 only 5 

ch.. 23. 00 only 


food 
Springs, None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util.. 


7.50- 8.50 6.50- 9.00 
6.00- 7.50 5.50- 8.00 


Kansas City 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.25-16.35 $15.75-16.00 


15.75-16.00 
None qtd. 
None qtd. 


None.qtd. 
16.35-16.50 
16.35-16.50 


16.00-16.25 
16.00-16.25 
15.50-15.75 
15.00-15.50 


15.50-16.00 
16.00-16.35 
16.00-16.35 
15.75-16.00 


None qtd. 

14.00-14.50 
13.75-14.25 
13.25-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.50-30.00 
27.50-30.00 
27.00-30.00 
27.00-29.25 


26.00-27.50 
26.00-27.50 
25.75-27.00 


23.00-25.00 


21.00-23.00 


None qtd. 


26.50-28.50 
26.50-28.50 


24,75-27.75 
24.25-27.75 
22.50-24.00 


19.50-22.50 


20.00-22.00 
19.00-22.00 
16.00-19.50 


20.00-21.50 


32.00-35.00 
28.00-32.00 


29.00 only 
23.00-29.00 


19.50-21.00 
18.50-20.00 


Omaha 


None qtd. 


Apr. 7, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. Paul 


None qtd. 


$17.25-17.50 $16.25-17.00 


17.25-17.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.50-17.25 
17,00-17.25 
17.00-17.25 


16.00-16.50 
16.25-16.50 
15.50-16.50 
15.00-15.75 


15.50-16.75 
16.25-17.00 
16.25-17.00 
16.00-16.75 


None qtd. 

14.50-15.25 
13.75-14.75 
13.00-14.25 


31.75-34.50 
31.75-34.50 
31.75-34.50 
31.25-34.50 


28.00-31.75 
28.00-31.75 
28.00-31.75 
27.50-31.75 


'25-28.00 
5, 00-28.00 
22.75-25.00 


21.50-22.75 


28.75-30.00 


27.00-2 


8.78 
27.00-28.7! 


24.00-27.00 
24.00-27.00 
22.00-24.00 


20.00-22.00 


20.00-21.00 
18.25-20.00 
15.50-18.25 


22.00-23.25 
21.00-23.00 


None qtd. 


None qtd. 

16.00-17.00 
16.00-17.00 
16.00-17.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.00-17.00 
16.00-17.00 
16.00-17.00 


15.50-15.75 
15.25-15.75 
15.25-15.50 
14.75-15.50 


15.50-16.00 
15.75-16.00 
15.50-16.00 
None qtd. 


None qtd. 

15.00-15.25 
13.50-15.00 
12.50-14.00 


None gtd. 
31.50 only 
None qtd. 
None qtd. 
27.00-28.50 
27.50-31.00 
27.50-31.00 
26.50-30.00 
25.00-27.50 
25.00-27.50 
24.50-27.00 
22.50-25.00 


21.00-22.50 


29.00 only 


19.50-20.00 


18.50-19.50 
15.00-18.50 


20.00-21.50 2 


32.00-33.00 


28.00-32.00 24. 


None qtd. 
None qtd. 


20.00-21.00 
19.00-20.50 


19.00-20.00 
18.50-19.25 
22,25-22.75 


7.00- 9.00 
5.00- 7.00 


19.00-19.25 
None qtd. 
None qtd. 


7.50- 8.50 
5.00- 7.50 
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SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure 


increases shrinkage. 


Proper pressure every 


time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 


reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


Investigate its merits. 


FOOT PRESS 


Office and Factory e e e 


CORPORATION 


HAM BOILER 


Port Chester, New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 





CLASSIFIED ADVERTISING 


{Count address or box numbers as 8 
| words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. 
$11.00 per inch. 


Minimum 20 words, 
“”*Posi- 
minimum 20 


#5.00 tion Wan tional Sah oa 
, $3.50; additional words, 





Displayed, 


Unless Specificall 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


Instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT 

AGED 48: Excellent health, 25 years’ experience. 
Qualified to assume full charge—sales management, 
purchasing, product development, general manage- 
ment, contract and chain store selling, development 
of jobber and broker outlets, development and sale 
of Italian type products. Experienced in all type 
packinghouse operations. Prefer to locate in east- 
ern states or Florida. W-153, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York, 
22, N. Y¥. 





MANAGER: Desires responsible position with pro- 
gressive packer or calling on packers. Formerly 
operated own beef and calf killing plant—(dress- 
ing on the rail) employing some of the latest 
methods in the industry, many own design, 20 
years’ practical experience—super market and 
packinghouse field, since college. Age 42. Can be 
available during NIMPA convention for interview. 
W-154, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, II. 


SAUSAGE EXPERT CONSULTANT 

With 40 years’ experience. Installed an excellent 
system for making uniform quality products all 
year round at minimum cost price. Straighten out 
any sausage trouble, travel to small, medium and 
large plants. Best references. W-159, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 








BEEF MAN: Thoroughly experienced to manage 
large operation. Qualified for sales, grading, 
boning, fabricating and breaking. Available soon. 
W-146, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


INDUSTRIAL ENGINEER: Experienced in all 
type packinghouse cost systems, time study 
labor incentives and layout. W-139, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10. Til. 


SUPERINTENDENT: Sausage and smoked meats. 
24 years’ experience. Call or write: L. 0. Mann, 
2105 N. W. 47th St.. Miami, Florida. Phone 
NE 38-8940. 


FOREMAN: Hog and beef casings. 
perience. Will go anywhere. 
TIONAL PROVISIONER, 
cago 10, Il. 











25 years’ ex- 
W-166, THE NA- 
15 W. Huron St., Chi- 
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MEAT MAN: 20 years’ experience in hotel, institu- 
tion, supply business. A-1 knife man, tops in 
S.D.A. grading, tagging. Experienced in all 
phases of retail work such as buying, merchandis- 
ing, cutting etc. Now employed in supervisory 
capacity. Excellent reason for making change. 
Will re-locate. W-155, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Wishes change. 30 years’ 
experience in both small and large plants. Have 
complete knowledge of all departments of pack- 
ing plant. Can handle labor and know costs. W-156, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





DESIRE CONNECTION: With foreign or U. S. 
meat association to construct plant. New methods, 
hog, rail beef dressing, sausage. Guaranteed low- 
est possible operating cost. W-157, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





MANAGER or CONSULTANT: 11 years’ experi- 
ence in complete line midwest government in- 
spected plant. Also work with packinghouse con- 
sultants. Accounting background. Superior record, 
now available. W-158, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 











SALES TRAINEE 
Nationally known manufacturer of packinghouse 
equipment has opening in Chicago for a mechan- 
ically inclined, intelligent, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engineer- 
ing staff you will undergo an extensive two year 
training period in all phases of our manufacturing 
procedure. This is definitely a challenge to the 
sales minded individual who is seeking a permanent 
position with a AAA 1 company. We have an ex- 
cellent life, health and medical insurance pro- 
gram plus numerous other benefits. All inquiries 
will be treated with strict confidence. Write 
giving full background to: Mr. A. O. Rhys 
THE ALLBRIGHT-NELL CO. 
5323 8. Western Blvd. 
Chicago 9, Ill. 


SEASONING SALESMAN 


To cover states of Georgia, Florida, North ani 
South Carolina. Well established territory. Good 
home for responsible individual. 


MEAT INDUSTRY SUPPLIERS 
MR, SOL MORTON 


770 Frontage Road W., Northfield, I. 





SALES MANAGER: With merchandising abilities 
for Chicago’s most progressive independent sat 
sage and smoked meat manufacturer, servicing 
independent markets and some chains. Salary oped. 
Will interview during NIMPA convention. W-160. 
THE NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Ill. 





SAUSAGE MANUFACTURER 
WORKING ASSISTANT: To superintendent. Must 
be familiar with all sausage making, smokitf 
and 8S, P. operations. 

SLOTKOWSKI SAUSAGE CO. 

2021 W. 18th St., Chicago 8, Il. 





NIGHT SUPERINTENDENT: Leading New Jerse! 
meat packer wants a good night superintendet! 
who is familiar with all shipping operation. 
Very little night processing involved. This is} 
good position for the right man. W-142, THE 
NATIONAL PROVISIONER, 15 W. Huron & 
Chicago 10, Il. 





PLANT MANAGER: For new plant, federal i 
spected, two beds. Cattle, calf killing and bonis 
operation. Some butcher cattle experience i 
Salary and 10% of net profit. Give age, 
ence, sales contacts in first letter. W-147, THD 
NATIONAL PROVISIONER, 15 W. Huron &. 
Chicago 10, Ill. ¥ 





LIVESTOCK BUYER: Experienced, for cent 
Illinois, Iowa, Wisconsin and southern Minnesolt, 
for steady employment at good pay. Only & 
perienced buyers who have worked for slaugh 
terers or meat packers need apply. W-148, TS 


NATIONAL PROVISIONER, 15 W. Huron 





Chicago 10, Ill. 
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HELP WANTED 


MISCELLANEOUS 








SALESMEN 


FOR CHICAGO Hotel and restaurant supply house. 
Modern federally inspected plant. Sell fresh meats 
and/or corned beef, both locally and nationally. 
Mast have good following. W-162, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 


I. 





WANTED: Experienced produce man to serve in 
sales capacity with national organization, Primary 
line will be cheese, Excellent oportunity for am- 
pitious man. Midwest location, W-161, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








FOREMAN: Wet rendering—beef. Salary open. 
Write giving full details and experience. 
SIEGEL-WELLER PACKING CO, 


4535 McDowell Ave., Chicago 9, Ill. 





TOP BEEF COOLER MANAGER: Wanted, who 
can take full charge of beef sales, direct cattle 
buying, who has good record with chains and in- 
dependent buyers and shows good profit, Mod- 
ern government inspected packinghouse in middle 
est, Real opportunity to do a fine job. W-135, 
HE NATIONAL PROVISIONER, 15 W. Huron 
st., Chicago 10, Ill. 






















WANTED: Assistant production superintendent 
ho is up-to-date in all modern packinghouse op- 
rations, Prefer man with industrial engineering 
background. Fast growing and successful meat 
packer in northern Ohio. Modern M.I.D. inspected 
plant. Fine opening for qualified man, W-136, 
THE NATIONAL PROVISIONER, 15 W. Huron 
Bt., Chicago 10, Ill. 











BALES MANAGER: Eastern packer is looking for 
nan to handle sales of 700,000 lbs. manufactured 
production per week. Must be able to allocate 
erritories, evaluate results and merchandise prof- 
tability. Excellent salary for right man. Will 
interview at Nimpa Convention. W-137, THH NA- 
ee sam aiaman 15 W. Huron .S8t., Chi- 
ago 10, Ill, 














BAUSAGH MAKER: Central Atlantic packer needs 
‘ood man who understands formulation, costs and 
uality, Willing to pay very good salary to right 
nan. Can arrange interview during Nimpa con- 
ention in Chicago. W-138, THH NATIONAL PRO- 
VISIONER, 15- W. Huron St., Chicago 10, Il. 


ARS 


USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V, HURSON 


412 Albee Bldg. Washington 5, D. OC. 
Phone REpublic 17-4122 


EQUIPMENT WANTED. 


WANTED: Automatic checkweighing machine, 
used, the type made by Toledo or Exact-Weight. 
Write to Box W-131, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 











WANTED: PORTABLE Cooler 40’ long x 20’ 
wide, with refrigeration unit. EW-149, THE NA- 
TIONAL PROVISIONER, 15 W. Huron §&t., 
Chicago 10, Ill. 





REFRIGERATED MEAT TRUCK WANTED. 
With mounted compressor either 1% ton or 2 
ton. EW-151, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


EQUIPMENT FOR SALE 








ANDERSON EXPELLERS 
ia All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FRENCH SCREW PRESSES 


3 and 4 Section Machines 4’ x 10’ 
Rebuilt Jacketed End Cookers, $4,200.00 each 


Fs-132, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 


























Classified 
x Number. 


PLANT SUPERINTENDENT 


ust be experienced in all phases of boiled hams 
ind operation of sausage kitchen. HENRY KAST 























VANCE NC., 277 Greenwich St., New York, N ‘ 
ee SLAUGHTER HOUSE 
n 3 acres of ground, metropolitan New York 
cinity. Complete with state license and all 
North asl uipment for beef and hog killing, smoking, 
tory 7 cing and wrapping machinery for bacon. Bo- 
. bgna manufacturing department and Brooklyn 
holesale outlet. Excellent terms arranged. 
7] TIME REAL ESTATE 
unrise Highway at Wellwood Ave., Lindenhurst, 
thfield, I. ong Island, N. Y. Phone Lindenhurst 5-2275 
GOVERNMENT INSPECTED 
ng abilities WHOLESALE MEAT PLANT 
“ — nh Brooklyn, N. Y. wholesale market area. 3 
jalary ope bolers, basement, main floor and second floor, 
ion, W-16i, fe? X 25. Ideally situated on corner along rail- 
W. Huro me siding with loading platforms in front and 
—$—<— FR-94, THE NATIONAL PROVISIONER 
R 527 Madison Ave., New York 22, N. Y. 
ndent. Must 
g, sm ACKING HOUSE, Retail market, close to large 
owns. Doing a nice business. Can be bought with 
>. small down payment and terms to suit buyer. 
icago 8, Tl. @RS-165, THE NATIONAL PROVISIONER, 15 W. 
—_———— ron St., Chicago 10, Il. 
New = 
erinten 
p operations. MISCELLANEOUS 
. This is? 
V-142, i 
Huron 5b. 
OG « CATTLE « SHEEP 
ee 
federal it 
{stout SAUSAGE CASINGS 
ence Ni 
ANIMAL GLANDS 
Huron 
Selling Agent © Order Buyer 
__ ee 
For eentnl @CKer * Counsellor @ Exporter © Importer 
n Minnesott, . 
Only & 
tor ae SUENDSEN 
W-148, ® 
ron ‘ 
Hu 7 SO. DEARBORN ST., CHICAGO 5, ILL. 
Lo, 1959 E NATIONAL PROVISIONER, APRIL 11, 1959 








1—Howard’s Plastics Vacuum Packaging Machine 

1—#6 Boss Cutter—25 H.P. motor 250 lb. capacity 

1—-#32 Buffalo Cutter—10 H.P. motor 100 lb 
capacity 

1—Model 2 Buffalo Mixer 5 
capacity 

1—200 Ib. H. D. Mixer—3 H.P. motor 

1—100 Randall Stuffer—late model 

1—Model 56BA Buffalo Grinder—10 H.P. motor— 
New Head 

1—Standard Dohm & Nelke Rindmaster 

1—H.D.-3 U.S. Bacon Slicer complete with six 
station Stainless Steel weighing and packaging 
conveyor. 

1—#33 Biro Meat and Bone Saw 

All equipment in excellent condition, priced to 

sell, and ready to go—Subject to prior sale and 

confirmation. 
F8-167, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 


H.P. motor—400 Ib. 





BARLIANTS 





WEEKLY SPECIALS 


We list below some of our current offeri for 
sale of machinery and equipment available for 
prompt shipments at prices quoted F.0.B, ship. 
ping points. 





SPECIAL PRE-LIQUIDATION 
SALE ANNOUNCEMENT 
FRIED & es PACKING COMPANY 


urgh, Pa. 
Turn to poe 12, this issue, for 





Il information. 








Current General Offerings 


Sausage & Bacon 

1963—AIR CONDITIONED SMOKEHOUSE CABI- 
NET: Atmos, stainless steel, portable type, gas 
operated, OA 8’ W x 4'6” deep x 10’6” high, 
2-doors for loading & unloading, plet vith 
Controls, Fans, Smoke Generator, Conditioning 
Unit, Flame Failure Safe Guards, all latest im- 
provements, only | yr. old, hardly used, full fac- 
tory guarantee 750.00 
1954—FROZEN MEAT SLICER: GMC mdi. 5-16, au- 
tomatic, slices /.” to 12” $2,950.00 
1955—SLICER: Anco mdl. #832, complete with 21’ 
00 








stainless steel conveyor __ i $2,750. 
1964—SMOKE GENERATOR: Tipper, stand- 
ard model, two '4, HP. motors, like new, used 
less than a month for lab. purposes only__$975. 
9882—SAUSAGE COOKERS: (2) Jourdan type, stain- 
less steel, galv. iron frame, 9 x 62’ x 5/3,” 
wide, w/Wesco Pumps (2'2”), overhead Sprays, 
Temperature Indicators ea. 00 
1762—FAMCO LINKER: mdi. H-12, 4/4” links.$875.00 
1765—STUFFER: Boss 600 Ib. cap., with valves, re- 
cently reconditioned em 1,395.00 
1965—STUFFER: Anco 500#, reconditioned $1,075.00 
1785—STUFFER: Randall 300 Ib. capacity, with stuff- 
ing valves—air piping WW _...... $750.00 
1966—STUFFER: Globe 200 Ib. capacity, with air 
Dipina. A-1 CONMdIFION on men ener 725.00 
1777—GRINDER: Kleen-Kut #7-E, type K, with iack- 
eted cylinder. 854” plates & knives, aluminum 
hopper. 15 HP. motor $850.00 
1724—GRINDER: Buffalo #66-B, 25 HP. motor.$725.00 
1692—SILENT CUTTFR: Buffalo #38-B, 175 Ib. cap., 
new knives, 15 HP. A-! reconditioned _ $775 
1610—MIXER: Buffalo 75, stainless shell, 
cap.. 15 HP. motor .750.00 
1841—MIXER: Boss #16. 400 Ib. cap., 2 HP... $625.00 
1957—SLICER: U.S. #170-GS, late model, with 
grouper & stacker $950.00 
172I—PORK-CUT SKINNER: Townsend 3#27_.$575.00 
1885—ROCKFORD FILLERS: (2) model "A", 2 oz. 
to 24 oz., excellent condition __...._._ea. $165.00 
1492—HAM MOLD PRESS: Globe Hoy, hand op- 
erated, w/spring lifters —..._..___ $9. 
804—HAM MOLDS: (142) Adelmann, stainless 
steel. with covers ....._.___.___.._.__ea. $12.78 
(26) 0-2-S-E, 12” x 454” x 43%4” deep. 
(33) 0-2-G 12” x 51,” x 5!” deep. 
(83) 2-0-E, 12” x 614,” x 5Y2” deep. 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory convert- 
ed for use as Hoy Molds. Reduced to, ea. $12.75 
109—2#108 (1-0-F) 8 Ibs., 11% x 5!” x 41,” 
100—2#112 (0-2-X) II Ibs., 11% x 6” x 5V2” 
30—#114 (2-0-E) 12 Ibs.. 12” x 614,” x 5Va” 
1825—PRE-SLICING MOLDS: (325) Globe oer 
tatnl a 

















CORLEY-MILLER wiener wrapping machine, 3% 
years old. Original cost $5600.00. Best offer over 
$1500.00 gets it. Includes infeed conveyor, electric 
eye sheeter, 3 sealing stations, take away con- 
veyor and code dater. Write to Box FS-163, THE 
NATIONAL PROVISIONER, 15 W. Huron /St., 
Chicago 10, Ill. 





50 H. P. YORK SHIPLEY steam pack boiler, 
125 lbs. Used only 5 years. Gas and oil fired. 
Reasonable, Can be seen in operation. FS-164, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, IJ. 





NATURAL GAS BURNER: and all controls. Suit- 
able for 60 H. P. horizontal boiler. $300.00 de- 
livered. Hubert H. Smith Packing Co., 509 Young 
Ave., Muskegon, Michigan. 





GRINDER: Cleveland Kleen-Cut 6” plate, 5 HP 3 
phase motor with stainless steel tray. MIXER: 
Buffalo #1 200# capacity, 3 HP 3 phase motor, 
Excellent condition. Replaced with larger equip- 
ment, COLOMA MEAT PRODUCTS, Coloma, Wis- 
consin. 





WRAPPING MACHINE: Versatile Corley-Miller 
BL-36 assembly conveyor and sheeter and model 
CT conveyor-sealer, in perfect working order. 
Can be seen in operation. A KOEGEL & CO., 
217 Stevens St., Flint 2, Michigan. 





teel 4 x 4 x 27” long a. $5. 
1310—LOAF MOLDS: /520) Globe Hoy #66-S, stain- 
less steel. 10% x 434” x 454”. Reduced to. ea. $6.50 
1740—LOAF PANS: (800) Globe Hoy #31-S, stain- 
less steel, 10” x 5” x 4” deep ea. $1.95 
Rendering & Lard 
1486—HYDRAULIC PRESS: Anco 300 ton capacity, 
with electric pump enn $2,790.00 
1933—COOKERS: (2) Dupps 4 x 10’, jacketed heads, 
herringbone drives, 20 HP. motors, now in use, 
available in 30 days ......... 2 ea. $2,500.00 
I8S10—COOKER: 5 x 9, only 3 yrs. old, with 15 HP. 
motor & drive ......... EAS, $2,875.00 
1277—HOG: Diamond #35, 15!” x 16!” opening, 
extra set knives DEMEAer eR 
1149—BONE GRINDER: 9!/.” x 14” opening, 10 HP. 
pnaidie,- Wetiete ete ai i 00 
9843—HASHER-WASHER: Anco #65, 30” x 16’ cylin- 
pe Ae oe See ee nauseam | 550.00 
1847—LARD FILTER: Hercules mdl. #6, size 36”, 
w/5 leaves, for 1003 pressure _... $1,795.00 
All items subject to prior sale and confirmetion 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 





or 








STARR PARKER Equipment - Supplies 
incorporated 


843 Marietta St. for the 
ATLANTA 18, GA. Meat Industry 





ENGINEERED EQUIPMENT LAYOUT 











_ LEADING PACKERS epecity: AIR-O-CHEK 
ne [ie cusinn ve oe er te 


Operator 
casing on nozzle 
and controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 














Do It 


Yourself! 




















No, the "do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 


for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
‘office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 





PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


158 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


ADVERTISE 


° in this issue of THE NATIONAL Pro 





Advanced Engineering Corporation 
Air-Way Pump & Equipment Company 
Alfa International a 
Allbright-Nell Co., 

American Can wand 

Anderson Company, The V. D. 

Aromix Corporation 

Asmus Brothers, Inc. 

Atlas Casing Corp. 

Atmos Corporation 


Baltimore Spice Company, The 
Barliant and Company 
Bettcher Industries, Inc. 
Brechteen Corporation, The 


Cashin, Inc. 

Cincinnati Butchers’ Supply Company, The 

City Products Corporation 

Coldmaster Refrigeration Division, 
Construction Machinery Company 

Conopac Corporation 

Cudahy Packing Company, The 


Daniels Manufacturing Company 
Dippel and Company. Inc., C. E. 
Dole Refrigerating Company 
Drying Systems C 

Dupps Co., The 


Edwards, Inc., i... 
Everhot Manufacturing Company 


Famco Division, Allen Gauge & Tool Co. .............. 
Firestone Tire & Rubber Company 
First Spice Mixing Company, Inc. 


Globe Company, The 
Griffith Lakevebnin, Inc., The 


Ham Boiler Corporation 

Heekin Can Company 

Heller & Company, B. . 

Hess-Line Company 

Hollenbach, Inc., Chas. 

Howe Ice Machine Co. 

Hygrade Food Products Corporation 


Jamison Cold Storage Door Co. ...........seeeee Fo 


Julian Engineering 


KVP Company. The 
Kartridg-Pak Machine Co. 
Keystone Casing Supply Co. .. 
Klein and Associates, Eugene M. 
Koch Equipment Co. 

Kohn Company, Edward 


Le Fiell Company 
Levi & Co., Inc., Berth. 


Marathon, A Division of American Can Co. ..........+45 F 
Meat Packers Equipment Co. 

Merck & Co., Inc. 

Milprint, Inc. : 
Morrell & Co.. Jolin ........ cece cccc sees ccensee sen a 
Morton Salt Company bs 


National Tag Company, The 
Neatway Products, Inc. 


Oakite Products, Inc. 


Parker Incorporated, Starr 

Paterson Parchment Paper Company 

Peters Machinery Company ' 
Piiwer' & Cos, Inc., Chae, 2... ccc nscccccscccsecsuneee ‘ 
Preservaline Manufacturing Company “i 


Recold Corporation 
Roto-Wrap Machine Corp. 
Royal Packaging Meuipnseint: Inc. 


Sealright Co., Inc. 
Seelbach Co., Inc., K. C. 
Sharples core, The 
Smith Paper Co., H. P. 
Smith’s Sons Co., John E. 
Speco, Inc. 

Staley Mig. €oa., 

Stange Co., Wm. 

Stein Associates, Inc., Sam 


Taylor Instrument Companies 
Tee-Cee Manufacturing Company, The 
Toledo Scale 

Townsend Engineering Company 
Tynan & Co., Inc., W. M. 


United States Cold Storage 


Vac-Tie Fasteners, 
Vegex Company 


Wallerstein Company, Inc. 
estern Buyers 


Zuber Engineering & Sales Co. 














The firms listed here are in partnership with you. The 3 
and equipment they manufacture and the service : 
are designed to help you do your work more efficii 
economically and to help you make better 

can merchandise more profitably. Their adv 
opportunities to you which you should not 
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